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ding Publication in the Meat Packing and Allied Industries Since 189 : 


Researe 


has but one goal... 


winning more customers through 
product improvement. 





The scientific advances in cures and seasonings made 





possible by our widespread research activities have 
led to marked improvement in ham, bacon, 


sausage, {rankfurters and other meat products. 


Moreover, our technical discoveries have 





aided the development of more efficient 
and profitable processing methods, 
with better products at lower prices 


as their result. 


Are you and your customers 
enjoying the many advantages 


of these achievements? 





MANUFACTURING COMPANY Since 1877 
FLEMINGTON «© NEW JERSEY 








PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage 
kitchens because it’s the best machinery. It has 
the best reputation... and the best features. 
Buffalo machinery is best for you. 
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THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


g They cut clean and cool. 
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See the rest... 


Buy the best... B tf i 


‘JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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1. PRAGUE POWDER’... he Uniform Cure! 


To know how fast, safe and dependable a cure can be, use 
PRAGUE POWDER. In minimum time, it develops maximum 
flavor and color!... because all curing ingredients are united 
and controlled in PRAGUE POWDER crystals. 


PRAGUE POWDER—Made or for use under U.S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 





2. GRIFFITH’S ASCORBATE SEASONINGS... 


A sensational formula, successful for years as a color stabil- 
izer! Complies with B.A.I. Meat Inspection Memorandum 
194. Combines: (1) Your choice of an ever-uniform blend of 
Griffith's Solublized Seasonings...with...(2) Griffith's 
SODIUM ASCORBATE, which goes to work in the chopper 


to stabilize sausage color. Speeds processing —increases 
salability! 


See our representative, or write now for details. 
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LABORATORIES, INC. 


in Canada — The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. > NEWARK 5, 37 Empire St. > LOS ANGELES 58, 4900 Gifford * TORONTO 2, 115 George St. 
Laboratories Griffith do Brasil, S.A—Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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Onward and Upward? 


The philosophy of an ever-expanding econ- 
omy—of a perpetual boot-strap self-elevator— 
should be regarded with skepticism and cau- 
tion by meat packers and other members of 
the business community. 

We confess that we feel more than a little 
uneasy when we hear the doctrine that “the 
sky’s the limit,” and that our national pro- 
duction and income can continue to grow 
and grow and grow. The similarity between 
these pronouncements and some of the pre- 
crash vaporings of 1928-29 is too close for 
comfort. 

We do not believe, for example, that Amer- 
ican industrial producers and the consumers 
upon whom they depend—and who, in turn, 
depend on them—comprise an entity which 
is insulated against developments in other 
segments of our own economy or that of the 
world. The continuing deterioration in the 
farmer's position is a discouraging factor; 
while there are far fewer farmers than there 
were 25 years ago, they are less self-sufficient 
and must keep up their purchasing power 
to buy from industry the tools and supplies 
they require to maintain a high level of pro- 
ductivity. 

The “needs” of our expanding population 
for more food, more schools, more cars (with 
more horsepower), more roads and more de- 
fense are often cited to prove that our econ- 
omy just can’t slow down. Unfortunately, 
there is no economic law which requires the 
satisfaction of either needs or wishes. If there 
were, the whole world would be fat and 
happy. 

It is possible that we will have no ills in 
the future, and probable that those we may 
have will not parallel our troubles of the 30's 
or proceed from the same causes. 

Let’s not sell the United States short—or 
practice self-delusion. 


News and Views 





“Immediate Steps" will be taken by the USDA to improve 


the hog price situation, Secretary of Agriculture Ezra Taft 
Benson announced this week. He said he will call representa- 
tives of the hog and pork industry to Washington to advise 
the Department on “how best to meet the situation that faces 
hog farmers and how best to utilize the machinery available 
to improve prices to farmers.” The plans to be drafted by the 
USDA will supplement the efforts already under way to co- 
operate with and coordinate the pork promotion campaign now 
being carried on by the whole industry. “This campaign to 
sell more pork is working and has already shown encouraging 
results,” the Secretary said. “The future hog price outlook 
has already improved as a result of the pork promotion program.” 

Two years ago, he recalled, the USDA faced a similar price 
situation on beef. “Our efforts stabilized the beef industrv 
and greatly increased beef consumption. We are determined 
to make a careful appraisal of the possible need for similar 
direct actions to help producers.” In the 1953 beef purchase 
program the government spent more than $90,000,000 to buy 
canned beef and hamburger to strengthen falling cattle prices. 
At a press conference last week, Secretary Benson said the 
government would buy pork if hog prices fell much lower. 


The Proposed reduction of westbound rail freight rates on fresh 


meats and packinghouse products, previously approved by the 
Trans-Continental Freight Bureau, Association of Western 
Railways, got the go-ahead this week from the Bureau’s execu- 
tive committee. C. J. Hennings of the TCFB said the new 
tariff will be published within a reasonable time. Interstate 
Commerce Commission regulations require an interval of at 
least 30 days. The proposal, as set forth in Application C-1243, 
will reduce westbound rates on fresh meats and packinghouse 
products by 50c per cwt. and eliminate the 15 per cent sur- 
charge. WSMPA has been opposing the rate change and _ in- 
dicated some time ago that it would carry the fight to the 
ICC if necessary. 


Automation in the meat packing industry, what it means and 


what it’s likely to mean, is among the up-to-the-minute sub- 
jects to be discussed by experts at the 1955 annual meeting 
of the American Meat Institute November 11-15 at the Palmer 
House, Chicago. Section meetings for technical and operating 
personnel as well as company executives are scheduled for 
Friday and Saturday, the first two days of the convention. 
Set for Friday are the scientific and operating session and the 
livestock session, Automation is among the subjects to be taken 
up at the engineering and construction session on Saturday 
morning. 

Also scheduled for Saturday morning are the sausage section 
meeting, and the accounting section meeting. General sessions 
will be held Monday and Tuesday. 


Two New directors were elected by the board of the Western 


States Meat Packers Association at the board meeting in San 
Francisco late last week. Don R. Wilson of Carstens Packirig 
Division, Hygrade Food Products Corp., Tacoma, was named 
to fill the unexpired term of T. G. Sinclair, who no longer is 
associated with that company. Otto Florence, jr., Independent 
Meat Co., Twin Falls, Ida., was chosen to fill the unexpired 
term of Marshall Anderson, formerly with King Packing Co., 
Nampa, Ida., which has been sold to Safeway Stores. 

Among actions taken by the board of directors was the adop- 
tion of an advertising program for western beef to be put into 
effect in cooperation with the California Cattlemen’s Association 
and the California Cattle Feeders’ Association. 











High Level 
Rendering ina 
High Level Plant 


HARD MATERIALS FLOW 


Bones are raked directly from truck into chute, are conveyed 
by large incline screw into multi-unit hogging station and 
then moved by screw into proportioning bin. 


Milwaukee firm completely 


e i SOFT MATERIALS FLOW 
mechanizes batch lot rendering 


Soft materials in drums are unloaded into chute, conve 
by incline screw to the hasher-washer equipment and 
clean product is then conveyed to the proportioning bin 


and achieves a uniform product 





and a remarkable degree of 


sanitation in unique new plant 







MEZZANINE 


SCHEMATIC drawing shows flow of materials and 
location of equipment in new rendering plant. 
Product flow also can be traced in detail in 


GREASE photographs on these and following pages. 


COLLECTOR 





* SCHEMATIC PRESENTATION ONLY »+ 
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in the eighties. The time, mid-day with six inedible 
cookers operating. The place, Milwaukee Tallow & 
Grease Co., Milwaukee. 

This setting might have been repeated in other render- 
ing plants across the nation but there were striking ex- 
ceptions. On that warm, sunny day there was a complete 
absence of heat and odor in the interior of the Milwaukee 
plant. It was possible to wear a business coat without feel- 
ing sweaty. The vapors in the hot well had no trace of an 
odor. One could sniff at the water level at the hot well 
door opening and not detect a scent. The entire plant in- 
terior was immaculate. 

These unusual rendering plant conditions represent the 
culmination of astute managerial thinking, coupled with 
the engineering efforts of the firm’s equipment supplier. 
The end result gives the plant a top quality product with 
a minimum of manual effort. The condition of the plant 
represents an engineering achievement that pays off each 
operating day. 

When the Segels, son Floyd, president, and father, Mor- 
ris, vice president recently acquired the 75 year old con- 
cern, expansion was deemed mandatory. The inedible ma- 


d kx date was mid-August with ambient temperature 


SEPTEMBER 24, 1955 





JUSTLY PROUD of their new rendering 
operation, Morris and Floyd Segel are pic- 
tured before a painting of their old plant. 





UNIFORMITY of finished products is assured at 
this mechanical blending bin. Visible are two 
screw conveyors which feed hard and soft ma- 
terials from their proportioning bins in the amounts 
desired. Turn page to see how mechanization is 
continued through the entire process. 


terials from their beef slaughter and boning plant, Wis- 
consin Packing Co., Milwaukee, taxed the capacity of the 
older plant. 

The Segels decided to blaze a new trail. They reasoned 
that their older plant, with its multi-level equipment lay- 
out, manual materials handling and backtracking flow pat- 
tern precluded any refurbishing efforts. Floyd states that 
modernization would have been an investment in obsoles- 
cence. They decided to build a plant which would incor- 
porate the best of modern day rendering practices. To get 
ideas, the firm’s management group visited many render- 
ing installations across the nation. 

Pooling their combined ideas, management men drew a 
tentative plan of their ideal rendering plant. Sound opera- 
tional experience governed their thinking as indicated by 
the background of two of the men. The senior Segel has 
been a major stockholder in the corporation since 1931. 
Its general manager, Norbert Zazem, has been with the 
firm since 1927 when he began his service record as a raw 
materials handler. 

The company then called upon The Dupps Company, 
Germantown, Ohio, which furnished and installed the 
equipment, to transform their concepts into an engineering 
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BLENDED materials are carried up 
this conveyor to the mezzanine. 





reality. The present plant is the result 
of their joint planning. 

There are many outstanding fea- 
tures incorporated in the construction 
and layout: 

1. A high degree of automation 
with the raw materials being moved 
by various conveyors from the receiv- 
ing dock and then back as meat scraps 
to the shipping portion of the same 
dock. 

2. A high level of sanitation. The 
entire plant is washed daily with de- 
tergents. 

3. Provision for expansion. Two 
additional cookers can be installed in 
accordance with the master plan that 
was designed with an eve to the 
future. 

4. Engineered — breathing 
Should any unit fail to operate, ma- 
terial can be accumulated ahead of 
the idled equipment without seriously 
hampering the entire operation of the 
plant. 

5. An alternate machine utilization 
plan. If a vital piece of equipment 
fails for a long perod of time, opera- 
tions can continue by using alternate 
routes in the flow pattern. This is 
achieved by duplicating some equip- 


space oe 


THREE FACTORS affecting sanitation and quality control are: 
left, washer that sanitizes drums; center, load indicators high on 





MEZZANINE houses screw that charges 
the tallow settling tanks at left. 





ment and special emergency provision 
in others. 

The new rendering plant, con- 
structed of pre-stressed, pre-tensioned 
concrete, is located on a filled in river 
slip at which in days gone by the old 
plant received some of its raw ma- 
terials. Part of the airiness and cool- 
ness within the plant comes from the 
height of the building. The distance 
from the floor to the skylights is 32 ft. 
The bulk of the floor area is roofed 
with skylights which provide a high 
level of natural lighting. 

The height of the building serves a 
two-fold function, according to Floyd. 
First, it helps to dissipate any heat 
buildup around specific pieces of 
equipment, Conversely, in the winter 
time heat loss is lessened because the 
closed in air acts as a plenum. Second, 
the firm utilizes single transfer opera- 
tions in materials handling because 
there is sufficient head room for 
properly sized conveyors. 

While the plant has a basic single 
floor level, there are two supplemen- 
tary levels. One is at the receiving- 
shipping dock and the other at the 
charging mezzanine 

The receiving-shipping dock, equip- 





cookers, and 


HERE IS VIEW of space saving drive units 


that are used on six cookers. 


ped with slide-away doors, has stalls 
for six trucks. The incoming trucks 
back up to the dock directly in front 
of receiving hoppers for the raw ma- 
terials. The bones and fats are fed 
into one receiving hopper and_ the 
viscera materials into another. The 
tail gate of the truck and the mouth 
of the hopper are separated by two 
feet, thus handling is minimized. The 
bones from packinghouses are loaded 
in the hopper with the aid of a novel 
winch arrangement which moves the 
bulk of the materials forward in the 
truck within easy raking distance of 
the operator. As he rakes off the bones 
within reach, he turns the winch and 
pulls more of the load to the tail 
gate. 

The unloader feeds the hard ma- 
terials into a 24-in. screw conveyor 
that carries the bones and fats to the 
hogging station. Here, mounted on 
isovibrators, are two units, a new 
Diamond hog powered by a 75-hp. 
motor and a smaller Mitts and Merrill 
unit powered by a 40-hp. motor. 
While the work is done primarily by 
the larger hog, the flow can be di- 
rected to the smaller hog by means 
of a flip gate if the larger unit should 


wall that maintain uniform Expeller pressure, and daily batch 
sampling for acidity by General Manager Zazem. 
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AFTER COOK, drained meat scraps are dumped 
from bins into screw trough while freed grease 


(next photo) flows to central pump pit. 


become inoperative. Hogging is a key 
operation that can be downed at times 
because of tramp metal. Floyd says 
the extra hog anticipates this possibil- 
itv and permits the plant to continue 
operations without interruption. 

The materials from either hog dis- 
charge into a hopper from which they 
are again conveyed by screw to a 
10-ton holding bin. The bin acts 
basically as a proportioning device. 
In an emergency it can act as a stor- 
age unit. Its proportioning functions 
will be explained later, 

The viscera materials, which arrive 
at the plant in drums, are unloaded 
into a hopper that feeds a 16-in. screw 
conveyor and carries the soft mater- 
ials to a Dupps hasher-washer. The 
freed paunch materials fall into a 
settling tank from which they are 
pumped to a dewatering device. The 
hashed and washed soft fats are con- 
veyed to a soft fats holding bin. 

As the drums are emptied, they are 
sanitized immediately in a Dupps 
drum washer. It is a one-two-in-and- 
out cycle. The drums, as they come 
from the washer, are odor free. The 
washer, which is equipped with suit- 
able temperature controls, detergent 
recirculating pumps, solid materials 
filtering baffle, and an exhaust fan for 
venting the excess steam, can handle 
200 drums per hour. It is washed 
Nightly in the general cleanup and a 
fresh detergent is used each day. 

As the comminuted hard materials 
are discharged into their holding bin, 
a 9-in. transverse screw conveyor at 
the top of the bin distributes them 
evenly in the bin, At the bottom of 
each bin is a 16-in. screw conveyor 
which carries the materials to a com- 
mon blending hopper. By means of 
these two conveyors the composition 
of each cooker charge is predeter- 
mined. The rate of the screw feed, 
Which is adjustable, governs the 
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MEAT SCRAPS are conveyed first to 
magnetic separator, upper right, then 
are transported by another conveyor to 
three Expellers. Conveyor shown in front 
of Expellers starts movement of pressed 
meat scraps into large storage bin. 


amount of soft or hard materials be- 
ing discharged to the blending hop- 
per. As the holding bins permit pre- 
loading while the materials are re- 
ceived, ‘the bins generally contain the 
correct type of material for blending. 
Cookers are not charged for the sake 
of expediency with materials just re- 
ceived at the time of the loading. 
Morris asserts that the blending of 
raw materials into relatively uniform 
cooker charges simplifies cooking as 
times of cook can be standardized. 
More importantly, it assures the plant 
a uniform quality of meat scraps. 
There is no high and low protein 
variance which generally results from 
charging on the conventional “as 
available basis.” The blending con- 
veyors stop and start as a unit. 

From the blending hopper, the 
combined materials move 
via a 16-in. incline conveyor 
to a transverse 16-in. conveyor 
located on the charging mezzan- 
nine which is 24 ft. from main 
floor level. 

Zach of the six 10,000-Ib. Dupps 
cookers can be charged by means of 
slide-away loading ports with the 
aid of a dolly chute that runs the 
length of the conveyor. The dolly 
has a gear mechanism that engages 
mated gearing on the slide-away port 
and firmly anchors the dolly. At the 
end of the charging conveyor flight 
is another dolly that catches what 
small amount of material may flow 
past the opened port. After charging, 
this dolly is also emptied. Not even a 
small part of the raw materials are 
allowed to accumulate anywhere and 
to turn sour. 

The conveyor system loads a cooker 
charge within seven to ten minutes, 
according to Zazem. 

















































END OF THE LINE: Finished product is 
conveyed from holding bin to truck loading 
spout that is visible in center of photo 
on loading dock. 


The rapidity with which the ma- 
terials are handled is a major reason 
for the top quality tallows produced 
by the firm. Flovd says that the 
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Peters New Model UD Cellophane Sheeting and 
Stacking Machine cuts up to 5,280 full width sheets 
per hour... from 28 x 28 in. down to 4 x 4 
in.—square or rectangular. 





Peters new Model SG forms and glues cartons or 
trays at speeds of 175 or more per minute. Handles 
blanks from 6” to 18” long and 62” to 19” wide. 





Peters Model CCY folds and closes cartons ot 
speeds of 120 or more per minute. Takes cartons 
from 5” long x 2” wide x 2” high up to 123%,” 


a7” «4% ". 
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The switch from hand labor to high speed, fully-automatie 


: : 2 é ly. 
frozen meat industry. And Peters automatic high speed The c 
packaging machinery is designed for cost-conscious manu- { Space 
; mountec 
facturers . . . does a better, more efficient packaging job] phe driy 
at costs far below those possible with hand labor. crete leg 
the cook 
tenance, 
AUTOMATIC CELLOPHANE SHEETER REDUCES The « 
MATERIAL COSTS AND HANDLING TIME rpm. anc 
in less tl 
> 1 : ; : , At the 
Peters new Model UD Cellophane Sheeting and Stacking ey 
Machine cuts packaging costs by cutting cellophane or} into Du 
ically d 


paper sheets to exact size and automatically stacking them } ,,. perf 


for easy pick up. “Dancing rollers” keep supply rolls run. } st 0” ¢ 





ning continuously ... you need no operator. Add this to the 
















Model UD’s high operating speed, moderate initial cost and 
low maintenance needs, and you'll see you cut costs with aff 


Peters Model UD. 


AUTOMATIC CARTON AND TRAY FORMING AND GLUING 
MACHINE AND HIGH SPEED FOLDING AND CLOSING 
MACHINE INCREASE EFFICIENCY . . . LOWER COSTS 


Peters new Model SG Carton and Tray Forming and Gluing] 
Machine teams with Peters Model CCY Carton Folding and 
Closing Machine for lined or unlined cartons to give you 
fast, fully-automatic frozen meat packaging. They’re adjust- 
able and convertible to handle a wide variety of sizes ... | 
j 
adjustments are made right on the job by means of simpleg - 


controls. 
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soapers generally upgrade their tal- 
low. He firmly believes that holding 
and accumulating materials results in 
downgraded fats. The flow is contin- 
uous from truck to reduction units to 
blending bins to cookers. The holding 
is only incidental to the blending 
operation. 

The rapid mechanical handling of 

raw materials prevents any spillage 
which deteriorates and adds to san- 
itation problems. Floyd remarks that 
plant sanitation has a cumulative 
effect. Let one factor slide and event- 
ually the quality of the product will 
drop and the plant will appear sloven- 
ly. 
' The cookers have 30-hp. Dupps 
Space Saver Drivers which are 
mounted to the shell of the cooker. 
The driver-cooker unit rests on con- 
crete legs providing ample room about 
the cookers for sanitation and main- 
tenance, 

The cooker shafts operate at 38 
rpm. and the units generally cook out 
in less than three hours. 

At the end of the cook, the oil is 
drained and the meat scraps discharge 
into Dupps percolator bins. Specif- 
ically designed, the percolator bins 
are perforated buggies on dollies that 
rest on tracking within a larger perco- 








REGULATOR units on side of hot well con- 
trol water flow to condensers, upper right, 
thus water is used only as needed for vapor 
control. 


lator shell. After the oils have drained, 
the buggy bins, by means of a port- 
able! electric hoist, are moved up on 
their trucks until they tilt and dis- 
charge into a 30-in. trough equipped 
with a split 9-in. screw. The bins have 
a U-type mount that engages with.the 
mated support rod of the trough, al- 
lowing them to be lifted upright after 


they reach the end of the track, 
The technique has two major ad- 
vantages. First, manual unloading of 
percolators is eliminated. The port- 
able, 2-ton hoist lifts the bins by de- 
grees to get the desired flow into the 
trough, The tapered bottom of the 
trough prevents over-loading the 
screw. Second, and equally important, 
at the end of each cook the bottom 
of the percolator shell is cleaned. 
Fines do not accumulate over an 8 
or 10 hour period, with consequent 
lowering of quality. The shell is 
cleaned every three hours. It may 
seem like a minor point, Floyd says, 
but quality ’is,a chain of minor points. 


+ Break one,and quality suffers. 


From the meat trough the materials 
are moved via a 9-in. inclined screw 
conveyor to a magnetic separator that 
collects all tramp metal. 

The material is then conveyed by 
an overhead, transverse 9-in. conveyor 


‘to thesconditioning troughs of three 


Anderson Expellers. 

The rate of expulsion can be con- 
trolled by adjusting the variable speed 
feed on each unit. Each has a load 
indicator that electronically plots the 
degree of work being performed by 
the units. These three controls are 

[Continued on page 37] 
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THE LINE of definition between meat and cheese is clearly 


shown 
frank split lengthwise. 


in cross section of frank and can also be seen in 
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CHEEZDOG is a delight to this healthy 
youngster, an ardent booster of the new 
taste pleaser. 


tral | 
knov 








TWO OF THE Cheezdog stuffing devices are paired in production setup. 
Chris Finkbeiner looks on as stuffing foreman checks one of the units. 


HE tempting “Cheezdog,” new- 
est frankfurter item to reach the 
retailers’ refrigerated counters, 


registered such impact when test- 


marketed in Arkansas over the Labor 


Day 


hastily to revise their plans and ex 


weekend that its originators met 


pand their organization. A_ pencil 
size strip of cheddar cheese is run 
through the frank by 
a special machine attached to a stuf- 
fer 


The Cheezdog Was 


center of the 


timed to reach 


the consumer when picnicing and 


travel were at an all-time high and 


the American family took its last 
fing 

“We thought wed do well if we 
sold 20,000 Ibs. in 
Day 


pre sident 


before the opening of schools 
the week before 
Chris Fink 


Littl Rock 


Labor recalled 
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Here 


Packing Co., shaking his head rue- 
fully in memory of orders left un- 
filled. 

“The highest advance estimate | 
got from any salesman on my force 
was 26,000 Ibs. Actually, we deliv- 
ered 60,000 Ibs. of Cheezdogs that 
week. We ran completely out at noon 
Friday despite the fact that the firm 
which produces the machines rushed 
two extra units to us by chartered 
plane. 

“We just had to sit and look at the 
orders we couldn't fill from good cus 
tomers, Any packer knows how that 
can hurt. Then we spent the Labor 
Day weekend figuring out what to 
do next,” 


As a result of the wholly unex 
pected demand, Cheezdog Corp. 
which had been organized with 


$25,000 capital a few weeks earlier, 
expanded its capitalization to $250,- 
000. Finkbeiner, in whose plant the 
machine was tested and then placed 
in volume production, was named 
president of the Cheezdog firm. Other 
officers include Harvey G. Combs, 
Arkansas insurance — commissioner, 
chairman of the board; John A. 
McLeod, a Little Rock attorney and 
inventor of the Cheezdog machine, 
vice president and general manager, 
and Eli W. Collins, secretary-treas- 
urer, 


equi 
franc 
satis 

P: 


and 








The Cheezdog, which is unique 
among sausage lines because — the 
cheese filling and meat envelope re- 
tain their identities throughout the 
process, is composed of a top quality 
frankfurter with a strip of creamy 
cheddar cheese in the center, Meat 
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closes around the cheese at the ends 
of the frankfurter. 

In the Finkbeiner plant two of the 
machines are connected in tandem to 
a 500-Ib. stuffer which contains meat 
emulsion and a 300-lb. stuffer which 
holds cheese. The extrusion of meat 
and cheese goes on simultaneously 
as the machine is operated and the 
amounts of each going into the casing 
are controlled by air pressures on the 
stuffing machines and consistencies 
of emulsions. The machine can be 
attached to any standard stuffer. 

Inventor McLeod noted that the 
operation must be watched closely. 
“It is part of our franchise plan,” he 
said, “to train authorized personnel 
to operate the machines at some cen- 
tral location. We expect to make the 
know-how available, along with the 
equipment and formulas, to enable 
franchise holders to obtain maximum 
satisfaction from their production.” 


Patents cover both the machines 


and the process and the handling of 


y 
HAPPY ABOUT the success of new iten 
are Chris Finkbeiner and John A, McLeod, 


inventor of the stuffing attachment. 
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THE NEW PRODUCT is put up in rigid packages on packaging line in Little Rock plant. | 
Foreman Wasyl-Basyli Malczycki, left, spots packages at random to check wrapping. The | 
transparent overwrap shows the Cheezdog identification and the maker's brand name. 


formulas and emulsions is regarded 
by the originator of the process as 
being as important as the machine. 

Production of the Cheezdog is about 
10 per cent slower than for the aver- 
age frankfurter; however, cooking and 
chilling time are about 15 per cent 
faster. The Cheezdog is said to have 
about the same keeping quality under 
proper refrigeration as the plain frank. 
It can be peeled either by standard 
peeling equipment or by hand. 

In the initial test marketing in 
Arkansas, the new franks sold for 
10c per pound above the price of top 
quality product, the retail price rang- 
ing from 59c to 63c. 

The only advertising done in ad- 
vance of marketing was placed in 
food pages of daily newspapers three 
days before Labor Day. Demonstra- 
tions were conducted in 32. stores. 

The Cheezdog idea was born about 
eight months when McLeod's 
wife went to the beauty shop one 
Saturday leaving her husband to care 
for their three daughters, When the 
voungsters asked for a mid-afternoon 
snack, McLeod could find nothing 
suitable except some cheese and a 
box of frankfurters. 

“IL got to wondering if a toasted 
frank stuffed with cheese wouldn't be 
good,” McLeod reminisced. “First 
| tried to bore a hole in the frank 
and insert the cheese with a 
shooter. That didn’t work. 

“Next, I squirted cheese into the 
hot dog with a cake decorator. My 
voung audience liked the result so 
much that I kept on fooling with the 
idea.” 

Sparked by the initial success of 
‘ts venture, the Cheezdog Corpora- 
tion is planning to offer franks stuffed 
with other items including chili and 
relishes. co) 
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Everything you need for 
slaughtering, rendering, 
curing, smoking, and meat 
processing is illustrated, 
described, and priced in the 
big new Koch Catalog 80. 
See the latest, the most 
advanced equipment—plus 
hundreds of new items—to 


Meat Smoking 


make work easier and 
profits larger. 


Siaughtering 





WRITE TODAY—for . 
FREE copy! 


More than 2,200 items. 
Equipment and supplies that 
will help you get better resul 
—everything from shroud 


Lord Rendering 
pins to steam boilers. ' 


Complete index with helpful t HE om 
cross references. If you are in |} “Sa 

the meat business, you will ST pe 
find this new 1956 KOCH pS Be 
CATALOG the most useful ies 
catalog in your plant. eS a 


WRITE TODAY! 
IT’S YOURS! 





Nt 
FREE! ‘y 


5 Meat Processing 


KOCH SUPPLIES 
2518 Holmes St. 


Kansas City 8, Mo.+ Phone VI. 3788 
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LOAF MOLDS 


...built to your 
specifications! 


ANY SIZE OR SHAPE 


We are glad to build molds 
to your specifications .. . 
any size or shape, including 
open-end round and pan- 
type molds. Tell us your 
needs. Quotations will be 
submitted promptly. 


Winger open end loaf mold 
at top, and Winger round 
loaf mold with tapered cov- 
er. 


OTHER CUSTOM-BUILT EQUIPMENT PRODUCED BY WINGER 


HAM AND BACON CURING BOXES ) CONVEYOR SYSTEMS 


BACON SLICING TABLES © SAUSAGE MEAT TRUCKS 6 MEAT PAN TRUCKS 
END GATE TRUCKS « TRIPE SCRAPER-COOKER-WASHERS 


Let us know your needs! We weleome the opportunity to submit quotations. 


Chicago Representative 
John C. Luehrsen 
3848 West 68th Place 
Telephone POrtsmouth 7-2140 


g 
hi MANUFACTURING CO. 
OTTUMWA, IOWA 


"BACKED BY YEARS OF PACKING PLANT ENGINEERING" 
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NIMPA Launches Attack on Major Problems 


200 gather at Atlantic City in first regional meeting of 
1955-56 circuit. Labor relations, cost accounting and sales 


are main issues on agenda. 


TTACK on several specific prob- 

lems facing the meat industry 
was begun at the Eastern division 
meeting of the National Independent 
Meat Packers Association in Atlantic 
City on September 16 and 17, and 
will be carried forward at later re- 
gional meetings in New Orleans, St. 
Louis and Houston and the 1956 na- 
tional convention at Chicago. 

As at the Atlantic City gathering, 
particular attention will be focused 
by the several regional groups oa 
sales, labor relations and cost account- 
ing. At each meeting, however, the 
subjects will be approached different- 
ly and with different speakers. 

At Atlantic City the Eastern divi- 
sion of NIMPA held the most suc- 
cessful meeting in its history with 
about 200 persons in attendance. Carl 
H. Pieper, president of Oswald and 
Hess, Inc., Pittsburgh, who arranged 
and presided over the conference, was 
re-elected vice president of the divi- 
sion for 1955-56. E. H. Habbersett, 
jr., Habbersett Bros., Media, Pa., B. D. 
Stearns, B. D. Stearns, Inc., Portland, 
Me., and Herbert Rumsey, jr., Tobin 
Packing Co., Inc., Rochester, N. Y., 
were chosen as three-year directors. 

NIMPA eastern members were first 
brought up to date on association ac- 
tivities and policies and on legislative 
questions by the national officers. 

Chris E, Finkbeiner, NIMPA pres- 
ident, gave particular emphasis to the 
pork situation. Pointing out that hog 
producers are in a vulnerable posi- 
tion, which might react against pack- 
ers through a cut in future produc- 
tion, Finkbeiner urged his listeners 
to work hard to sell pork profitably 
in coming months, “but don’t kill 
more than you can sell at a profit.” 
He said that if the latter injunction 
were obeyed by all, many of the in- 
dustry’s ills would vanish. 

NIMPA’s general counsel, Wilbur 
La Roe, jr., spoke with great optimism 
of the nation’s expanding economy 
which seems pointed toward a gross 
national production of $400,000,000,- 
000 or $500,000,000,000. Accom- 
panying this growth in output and 
national income, he said, is an ex- 
pansion in plant investment in which 
the meat industry is participating. 

La Roe noted that the mass buying 
pressure of chain and other large re- 
tailers is a big problem for packers 
and for agricultural producers upon 
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whom that pressure is ultimately ex- 
erted. Describing NIMPA relations 
with large industry companies and 
other associations as satisfactory, the 
general counsel indicated that on 
such problems as wage rates the in- 
dependent packers find it difficult to 
go along with their larger competi- 
tors. He said that packers should 
watch carefully the legislative situa- 
tion in connection with “humane 
slaughter” proposals since pressure 
appears to be increasing. He spoke 
hopefully of prospects for net weight 
legislation which might solve the in- 
dustry’s dilemma on high shrinkage 
products. 

While endorsing the principle that 
there should be a definite period 
within’ which the government should 
be expected to begin suits for sub- 
sidy recovery, La Roe declared his be- 
lief that forgiveness should not be 
extended in cases where recovery ac- 
tion has been under way for some 
time. 

Association executive secretary, 
John A. Killick, told the members 
that three projects on which action 
had been directed by the NIMPA 
board are already a reality: a work- 
ing manuscript of a cost accounting 
manual, consisting of 160 or more 
pages and 40 or 50 forms, is being 
shaped up for publication; telegraph- 
ic reporting of USDA livestock and 
meat market data will begin on Octo- 
ber 3 under NIMPA sponsorship with 
initial service being furnished to a 
nucleus of seven plants in the Cin- 
cinnati-Ohio-Kentucky area; a library 
of union contract and other labor in- 
formation has been gathered and in- 
formation from it is being dissemi- 
nated by its director, John Mohay, to 
meet the needs of member companies. 


What Union Merger Will Mean 


Principal speaker at the Friday 
morning session was Thomas E. 
Shroyer, prominent labor-manage- 
ment attorney, who declared that the 
employer can now carry out his rela- 
tions with labor in greater freedom 
and hope than was the case prior to 
the enactment of Taft-Hartley and 
the reconstitution of NLRB. 

Discussing the possible effect of 
the AFL-CIO merger on packers and 
other employers, Shroyer indicated 
that companies which now are organ- 


ized probably will not be much af- 
fected in the near future. He pre- 
dicted that the locals and interna- 
tionals will strive to maintain their 
independence in dealing with the in- 
dustries in their own fields. 

Shroyer said, however, that unor- 
ganized plants can expect the merger 
eventually to bring an increase in the 
pressure for organization and the 
funds available for such work. More- 
over, there will be less likelihood of 
inter-union conflict to the advantage 
of the employer. Concentration of the 
two organizations will probably give 
them greater political power in in- 
fluencing state and federal legislation 
and in working in elections. 

Shroyer predicted that the big tar- 
get of the unions in the near future 
will be “white collar” workers and 
cautioned some packers to expect or- 
ganizational attempts. 

Analyzing recent decisions of 
NLRB, Shroyer said that they have 
been more helpful to unorganized 
companies, The free speech provi- 
sions of Taft-Hartley have been given 
effect; questioning of employes by 
employer is permitted within limits; 
the employer can make a speech to 
his workers without granting the 
union a similar opportunity, and the 
employer can depend on getting an 
election after the union has made a 
bargaining representation demand. 

Shroyer said the Administration’s 
hands-off policy in labor disputes has 
made the unions more hesitant about 
striking and that, as a result, a cour- 
ageous employer should be able to 
bargain more effectively. He com- 
mented that certain recent decisions 
of NLRB have been favorable in 
maintaining and_ establishing em- 
ployers’ rights. For example, under 
a union shop setup, the employer is 
not forced to fire an employe for be- 
ing in arrears on union dues if the 
latter pays up the arrearage. 

The employer's right to discipline 
those who infringe company rules, 
or those who use violence in labor 
disputes, is being interpreted more 
favorably. Discipline of employes who 
left the production line without per- 
mission and against the rules to pre- 
sent a grievance has been upheld. 

Shroyer concluded by citing specific 
examples of how employers have met 
union tactics in election and other 
contests. 

The Friday afternoon session was 
devoted to an explanation and _pre- 
view of NIMPA’s new standard ac- 
counting manual, in which chairman 
Cletus Elsen and other members of 
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SAW IT... United Corkboard can be trimmed, sawed, nailed just like 
lumber . . . without splinters or irritating dust. 


BEND IT... United Corkboard is flexible. The big, straight-edged slabs 


fit snugly, take fewer joints. Corners and irregular construction are 
easy too. 


SELF-SUPPORTING ... United Corkboard provides structure, fram- 


ing and insulation all in one . . . requires no internal supports . . . can 
even be used in self-supporting partitions. 


Low “K” FACTOR ... United Corkboard properly installed retains 
its insulation value for the life of the installation . . . provides a time- 
tested material for low temperature service. 


BONDS TIGHTLY... United Corkboard installs easily with hot or cold 
asphalt, or other common adhesives. Won’t pack down. Resists dampness 
and formation of moisture carrying channels. 


DEMAND UNITED CORKBOARD ... for the finest in easy- 
handling, lightweight, superior-strength insulation. Insure an installation 
that goes up quickly and easily . . . without added fillers or binders. 


United Corkboard will not rot, swell, warp or support bacterial growth. 
It’s fire-retardant, insect and vermin-proof. 


FROM ENGINEERING DESIGN TO FINAL INSTALLATION 


Our branch offices provide complete services. Trained engineers are available 
for consultation - - - or will design every detail of your job. Skilled work 
crews will erect your installation quickly and efficiently. Almost fifty years 
of service to the refrigeration industry is your assurance of satisfaction. 


- -« WRITE 


UNITED CORK COMPANIES 


1 CENTRAL AVE., KEARNY, NEW JERSEY 


For Complete Information 


BB 
CORKBOARD 


OUR CATALOG IN SWEET'S 






Manufacturers and erectors 
of cork insulation for almost a half century 


Engineering and installation offices, or approved distributors, in key cities — coast to coast. 
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the accounting committee 
pated. 

As outlined by Elsen, and shown 
in slides to the audience, the tenta- 
tive draft of the manual covers all 
phases of packinghouse accounting 
and is designed to fill the minimum 
needs of the smaller operator as well 
as those of the larger company. 

Elsen pointed out that while the 
accounting systems of many small 
firms provide only overall profit and 
loss information, a departmental break- 
down is a “must” for intelligent, 
profitable operation. 


partici- 


Details of Accounting Manual 

“Our manual,” said Elsen, “out- 
lines standard accounting procedure; 
departmental profit and loss deter- 
mination; provides a standard chart 
of accounts and ways of allocating 
indirect expense. Most important, we 
have provided a cost section which 
gives detailed instructions and forms 
for determining all packinghouse costs 
—carcass, joint products, processed, 
manufactured and conversion costs.” 

The present draft of the manual 
has three main sections. The first, or 
introductory section, has divisions on: 

Need and advantages of a depart- 
mental cost system; standard account- 
ing system; minimum accounting §re- 
quirements; accounting procedures in 
handling general records; operating 
departments; departmental profit and 
loss statements, and chart of accounts. 

The Financial and Operating Ac- 
counts section deals with: depart- 
mental analysis of sales, returns and 
allowances; purchase records; general 
plant expenses; general administrative 
expenses; distribution expenses; ma- 
terial transfers and inventory. 

The Cost section, with many forms, 
deals with the following costs: hog; 
beef, veal and lamb; product; dressed 
carcass; joint product cost and hog 
test; processed or manufactured prod- 
ucts, and conversion. 

The manual’s charts and forms are 
especially noteworthy and_ include, 
among many others, the following: 

“Monthly Journal Entries;” “Month- 
ly Payroll Analysis;” “Departmental 
Profit and Loss Summary;” “Livestock 
Purchase Register;” “Basis for Dis- 
tributing Indirect Expense;” “Product 
Transfers—In and Out of Curing De- 
partment;” “Curing Ledger;” “Bv- 
Product Credit Summary for Cattle;” 
“Cattle Daily Kill Record;” “Table 
of Cattle Costs Alive as Related to 
Dressed Cost, Based on Various 
Yields;” “Comparative Realizations, 
Beef into Cuts;” “Conversion Test:” 
“Cost of Boneless Meat for Processing 
vs. Purchased Meat;” “Hog Kill and 
Cut Report;” “Hog Cut-Out Value 
and Margin Test;” “Hog Killing Offal 
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Credit;” “Cost Tests on Slab and 
Sliced Bacon;” “Pork Loins Converted 
into Boneless Loins or Canadian 
Backs,” and “Standard Lard Yields 
fom Kill and Cut and Processing De- 
partment Fats.” 

It was announced that the tenta- 
tive plan is to sell the manual in loose- 
leaf form to NIMPA members and 
non-members at prices which will de- 
fray the expense of compilation as 
well as the mechanical production of 
the manual. 

Ideas on Improving Sales 

At the Saturday morning workshop 
dinic, top management of several 
eastern firms “looked at sales.” 

Walter Seiler of Karl Seiler & Sons 
took the first look and defined the 
five attributes of a good packing- 
house salesman: 

1. He must be able to sell himself. 
Since this takes time, and a new man 
must repeat the process in contacting 
retailers, turnover of salesmen should 
be minimized. 

2. He must sell his company. He 
must have a pride of relationship with 
his firm which he will pass along to 
the buyers with whom he deals. 

3. He must have a thorough knowl- 
edge of his company’s products, how 
they are made and their characteris- 
tics. He must be able to answer the 
dealer's questions about his firm's 
meats. This knowledge should be pro- 
vided by adequate in-plant training. 
He should know the products that 
need pushing, and those with which 
his employer wants to build profits. 

4. He should be a price-getter. If 
he is interested only in what the com- 
petition is doing, and at what price, 
he won't be an asset. He must be 
convinced not only that his company’s 
price is fair, but that the dealer can 
buy and sell the product at a profit. 

5. He must be willing—and_ his 
family must agree—that the job calis 
for full time work and often more. 
He is an agent of a perishable prod- 
uct service industry and short hour 
selling won't do the job. 

Salesman training as practiced bv 
| his own firm was described by Albert 

F. Goetze of Albert F. Goetze, Inc. 
| After commenting that a few-day 
program is inadequate, Goetze said 
that his company devotes 12 weeks 
to training new salesmen. They start 
out by gaining thorough, first-hand 
knowledge of plant operations and 
products. 

Another step in the process is to 
teach trainees to write up orders 
properly, so that they can be read 
and filled without the mixups that 
lead to customer dissatisfaction. 

New salesmen also are made thor- 
oughly familiar with the operation of 
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PATERSON 
Pre-Combined Wrappers 


Save you time 
and Money 


With Paterson pre-combined wrappers for ham and bacon there is no 
collating, no fumbling with loose sheets — and only one invoice to 
check. The wrappers are complete units bound together at 

one edge by adhesive. You speed up packaging operations 

— save time and money. 


Paterson TRIP-L-WRAP consists of: 
1 Outside printed sheet of wet-strength, grease-resisting Patapar 
Vegetable Parchment 
2 Middle sheet of toweling 
3 Inner grease-proof barrier of Patapar 27-21T 
Also furnished in other combinations 


Paterson DU-L-WRAP: 
Outside printed sheet of Patapar 
Inner sheet of Patapar 27-21T 


Other combinations available 


Furnished to you exquisitely printed — Our plants 

are specially equipped for printing these wrappers economically 
in one or more colors — by letterpress or offset lithography. 

May we send you samples and 

quote prices? Just tell us 
your requirements. 
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HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1 








the order assembly line and the load- 
ing dock. 
Salesmen are trained to make bet- 
. ter dealers out of their customers, 
OTs up to 2/3 off Particular emphasis is placed on the Ral; 
proper rotation of the company’s Ser 
you vr Vonexeva ORY A packaged items in the stores. 
ws ¢ - Goetze said that his sales force has 
. eight district men or supervisors, each 
of whom directs the efforts of five 
salesmen and is responsible for their 
performance, collections, etc. The or- 
ganization also has relief men who 
can be used during vacations, etc. 
Affirming his belief in face-to-face 


selling as the only way to move the 
whole line and to induce dealers to 4q 


? 












with 


Planned 





try new items, Goetze said that sales- 
men are checked as to the ratio of 





for 
DUPPS , their daily personal calls and_ tele- 
® f} phone orders. He said that the sales- R. 
TO it man is furnished with a pattern or of } 
summary of his customers’ regular mele 
purchases and can thus check to see but 
: s whether he is getting their expected pees 
hngineering business and strive to build interest vi 

: ; iso 
in other lines. r 
Having just installed a new  sys- aie 5 
tem of salesman compensation, John ons 
Krauss, of John Krauss, Inc., Jamaica, dn 
N.Y., reviewed this field and his own + 
You can literally cut up to */s of your gp sn Riggs guint Hor 
" Pointing out that each type of com- isd 
labor costs with Dupps Planned for | pensation plan—straight salary, straight A 
Profit Engineering. We know because commission and base salary plus com- “a 
] r mission—has some attractions for em- cha 
we've done it for others Why not let | ployes and employers, Krauss said that bie 
us do it for you? | his firm had always operated on a pre 
straight salary basis but recently ane 
Dupps Planned for Profit Engineering | abandoned this for salary plus com- ol 
technique reduces your labor costs | mere nex 
$ | rauss reported that the announce- | 199 
because almost all materials are han- ment of the change in compensation ds 
dled by mechanical means. The cost | plans was received with some fears jn 
; ; | by the sales force. The company went on 
of installation is moderate. The sav- | ahead, however, and worked out a ‘ies 
. . . | plan under which commission rates ; 
ings nig labor pay for them quickly | os related to the profitability of the = 
often in a year or less. different lines sold by the processor. ak 
Since the new plan went into effect, aia 
Get your rendering plant on a com- | the salesmen have been pleased with ] 
petitive basis. Write us for informa- it genase is i wish to hagas to i 

a ; any other basis, Krauss said. 
tion on the Dupps Planned for Profit In his comment at the close of the a 
Engineering Plan. two-day meeting, president Chris E. a’ 
| Finkbeiner stressed the importance of Th 
| building a sales atmosphere in each oie 
| packinghouse organization. Da 
THE COMPAN Y “Maybe your salesmen are not the = 
| best in the world, but they will im- we 
prove if you build them up rather US 
GERMANTOWN, OHIO than make them cringe every time , 
they come in the door.” oe 


Giving examples of how his com- 
pany’s work force as a whole has $| 
helped increase good will and sales 
volume, Finkbeiner concluded: 
DUO ACHRERAS OF The sales force isn’t the compan ha 


RENDERING AND SLAUGHTERING EQUIPMENT —but the whole company should be La 


the sales force.” E] Io 
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Ralph H. Daigneau Dies; 
Served Hormel 47 Years 


Ravpu H. Daicneav, 65, vice presi- 
dent of Geo. A. Hormel & Co., Austin, 
and a veteran of 
47 years with the 
firm, died Sep- 
tember 18 while 
on vacation with 
his wife at Park 
Rapids, Minn. He 
was to have re- 
tired October 29, 
the end of the 
company’s fiscal 
year. 

In anticipation 
of his retirement, Daigneau resigned 
as a company director early this year 
but continued as a member of the 
executive committee and in an ad- 
visory sales capacity. 

Daigneau joined Hormel in 1908 
as a 17-year-old high school gradu- 
ate and first boxed meat in the ship- 
ping department at 10c an hour. Only 
11 men of the more than 9,000 in the 
Hormel company have longer service 
records. 

After office and field experience 
as a salesman, Daigneau was put in 
charge of the provision department 
in 1923 by Geo. A. HorMe., then 
president of the company. When the 
company was organized into three 
self-contained vertical divisions by the 
next president, Jay C. HorMEL, in 
1929, Daigneau was made vice presi- 
dent in charge of the abattoir divi- 
sion. He became a director of the 
company in 1928. His service con- 
tinued under two more Hormel presi- 
dents, H. H. Corry, who took over 
that post in 1946, and R. F. Gray, 
who became president when Corey 
moved up to chairman last spring. 

From 1942 to 1945 he divided his 
time between Austin and Washing- 
ton, D. C., serving in the OPA, in 
the War Food Administration and as 
a member of the War Meat Board. 
The Hormel abattoir and beef divi- 
sions were combined in 1946 and 
Daigneau was made director of sales. 
In 1950 and 1951 he was consultant 
to the OPS administrator and to the 
USDA at Washington, D. C. 

In addition to his widow, Daignean 
is survived by a daughter, MARGARET. 


$100,000 Loan Approved 


The Small Business Administration 
has approved a loan for $100,000 to 
Lamoni Packing Co., Inc., Lamoni, 
Iowa. 


SEPTEMBER 24, 1955 


The Meat Trail... 


Meat Canners Association 
Honors Ellendt for Service 


E. A. (Eppre) ELLENDT, sales man- 
ager of canned meats at Wilson & Co., 
Inc., Chicago, 
was presented 
with a solid gold 
life membership 
card by the Na- 
tional Meat Can- 
ners Association 
at the group’s re- 
cent annual con- 
vention in Hot 
Springs, Va. Only 
two other men 
ever have re- 
ceived such an award. 

A tribute inscribed on the back 
reads: “ . in grateful appreciation 
of his many contributions to the ad- 
vancement of the meat canning indus- 
try... and as evidence of the regard 
in which he is held by fellow mem- 
or. es 

Ellendt was twice president of the 
association in 1938 and 1939, its years 
of greatest expansion. He has been 
chairman of every committee and 
served in every capacity, both as a 
regular member and as a leader in 
the work of the association. He joined 
Wilson as a salesman in 1914, 

H. D. Morris of Armour and Com- 
pany, Chicago, president of the Na- 
tional Meat Canners Association, made 
the presentation. The organization is 
made up of 25 firms that do an esti- 
mated 90 per cent of the canned 
meats business in this country. 


E. A. ELLENDT 








PLANTS 


Fire of undetermined origin late 
last week caused damage estimated 
at $5,000,000 to the plant of Burns 
and Co., Ltd., at Prince Albert, Sask., 
Canada. Among sections destroyed 
were a $1,000,000 plant addition 
nearing completion, the main office, 
the egg storage plant and the water 
tower. 


Ground was broken last week in 
Los Angeles for a new Rosen Meat 
Packing Co, plant. It will be of mod- 
ern design, with its 22,000 sq. ft. 
devoted to calf processing. Capacity 
will be 600 calves. Dan Rosen, pres- 
ident, told the Provisioner he ex- 
pected to be in operation early in 
1956. The firm will move from its 
present rented quarters in Vernon to 
the new plant at 2677 East Vernon 
ave., next door to Swift & Company's 
Los Angeles plant. Dr. Harry SHEp- 
HERD, Sacramento, is plant designer, 
and construction will be done by Olt- 
mans Construction Co., Los Angeles. 


McLeod Packing Co., Valley Falls, 
Kan., has received a state charter of 
incorporation authorizing capitaliza- 
tion of $65,000. Gorpon K. Lowry 
is resident agent for the meat pack- 
ing concern. 

The Pigs Marketing Board of North- 
ern Ireland and Henry Denny & Sons, 
Ltd., have formed Ulster Farmers’ 
Bacon Co. (Newry), Ltd., to take 
over and develop the existing business 
of W. P. Anderson of Newry. The 
new company will develop the 











PURE PL PORK 
Suga dale 


Griddle PORKIES 





SESQUICENTENNIAL SPIRIT in keeping with the [50th anniversary celebration of the 





city of Canton, Ohio, is shown by these 28 Sugardale Provision Co. associates with beards 
and bonnets. The Canton firm recently celebrated an anniversary, too, its 35th year in 
business. Sugardale Provision is headed by Leo Lavin, president; Howard Dusz, secretary, and 


Arthur Lavin, treasurer. 
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Northern Irish, English and Scottish 
markets for bacon and auxiliary prod- 
ucts as well as create an export busi- 
ness. A. E. Swain, vice chairman of 
the Pigs Marketing Board, is chair- 
man of the new company. Vice chair- 
man and managing director is D. 
TADGELL-FosTeR, who is managing 
director of Henry Denny & Sons, Ltd., 
and other companies associated with 
E. M. Denny & Co., Ltd., London. 

H. E. Kewtuanp has announced 
plans for a modern slaughtering plant 
to expand the facilities of his locker 
plant in Langdon, N. D. The new 
28x48 ft. building is being constructed 
at the southwest edge of Langdon. 


Thompson -Cain Meat Co. has 
moved to a new location at 1515 
Winder st., Detroit 7. THomas J. 
THOMPSON, JR., and J]. LAWRENCE 
CaInN are principals in the co-partner- 
ship. 

Fire caused considerable damage 
recently to the plant of G. U. Freda 
Sausage Co., Philadelphia, owned by 
Josern Grurrripa and his three 
brothers. 


A charter of incorporation has been 
issued by the South Dakota secre- 
tary of state to Trumbull Packing Co., 
Sioux Falls, capitalized at $500,000. 





QZ, 


H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


é 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 


Phones 
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JOBS 


Harotp KELLEY has been trans- 
ferred from the Swift & Company 
general] superin- 
tendent’s office at 
Chicago to be- 
come superin- 
tendent of the 
Swift packing 
plant and refinery 
at Los Angeles, 
effective Septem- 
ber 26. E.. H. 
CRAMSIE, man- 
ager, has an- 
nounced. Kelley 
succeeds T. J. LAWLER, who is retir- 
ing after 47 years in the Swift or- 
ganization, the last ten of which were 
as superintendent of the Los Angeles 
plant. The new superintendent has 
been with Swift 34 years, 30 of which 
were at the Kansas City plant. 





H. KELLEY 


The election of S. V. ANDERSON as 
a vice president of Jackson Packing 
Co., Jackson, Miss., has been an- 
nounced by Joun H. Boman, presi- 
dent of the concern. Anderson is as- 
sistant general manager of the com- 
pany. 


Oppenheimer Casing Co. of Can- 
ada, Ltd., Toronto, has appointed 
Wa ctTER E. Berc of Winnipeg as its 
representative in Western Canada. 
S. A. Moore, who formerly covered 
this territory, has been moved east 
and now calls on the trade in Ontario 
and Eastern Canada. 


GLEN Remick has been appointed 
sales supervisor at the Los Angeles 
plant of John Morrell & Co. Don j. 


CouRTNEY, assistant manager of the 
Los Angeles unit, was transferred to 
the Oakland, Calif., plant as sales 
manager. 


W. H. MELLOn, chief clerk of Swift- 
Canadian Co., Ltd., in Edmonton for 
the past 12% years, has been named 
office manager of Union Packing Co., 
Calgary, a subsidiary of Swift-Can- 
adian Co. 


TRAILMARKS 


The week of September 25 to 
October 1 has been designated as 
“Swift Week in Hawaii” by Governor 
SAMUEL W. KiNG of Hawaii to focus 
attention on the opening of the new 
Swift & Company plant at 615 Keawe 
si., Honolulu. R. E. Dotson is plant 
manager. 


The Edelmann Provision Co., Cin- 
cinnati, is observing its 25th anniver- 
sary in the sausage manufacturing 
business. The original officers of the 
company still are active. They are 
MarTIN EDELMANN, president; A. A. 
BANTZ, vice president, and A. KR. 
EDELMANN, secretary-treasurer. The 
firm now manufactures 34 different 
meat products. 


John J. Felin & Co., Philadelphia, 
will sponsor the broadcasts of Uni- 
versity of Pennsylvania football games 
on Radio Station WCAU, Philadel- 
phia, beginning September 24. 


A record crowd of approximately 
4,800 persons attended the annual 
beef barbecue sponsored by John 
Morrell & Co. honoring 4-H Club 
members at the South Dakota State 
Fair Grounds in Huron. Morrell chefs 








RESEARCH PERSPECTIVES on atomic radiation for food preservation will be shown at the 
first U.S. Trade Fair of the Atomic Industry in this exhibit supplied by the Quartermaster 
Food and Container Institute, Chicago. The trade fair will be held September 26-30 at the 
Sheraton-Park Hotel, Washington, D. C. Photos show meats which have been sterilized through 
high dosage radiation for long term preservation without refrigeration and other foods which 
have received low dosage or pasteurization treatment designed to extend the life of perish- 
ables. Actual samples of irradiated fresh meat and sausage will be displayed on shelf at 
center of exhibit. Several of the more than 70 industrial exhibits at the trade fair also will 


refer to radiation sterilization of foods. 
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barbecued 2,500 Ibs. of beef rounds 
over an open pit throughout the day 
in preparing for the evening serving. 
South Dakota Governor Joe Foss, 
the featured speaker, paid tribute to 
the 4-H Club and also praised the 
Morrell firm for its interest in 4-H 
Club activities. The governor was in- 
troduced by H. T. QuINN, vice presi- 
dent and general manager of Morrell’s 
Sioux Falls plant. 


Members of the Pacific Coast Meat 
Jobbers Association attending the 
group's fourth annual convention will 
be welcomed to Las Vegas Thursday 
night, October 20, at a cocktail party 
at the El] Rancho Vegas Hotel. Lt. 
Gov. Rex Bett of Nevada and Las 
Vegas Mayor C. D. Baker will be 
among dignitaries present. 


DEATHS 


Ben SE.Ic, 87, president of J. G. 
Johnson Co., San Francisco, died re- 
cently. He was one of the pioneers 
in the meat packing business in that 
area, 


MarviIN KruMPLER, 38, owner of 
Krumpler Packing Co., Derrider, La., 
died recently following a brief illness. 


Tuomas J. Scutty, 50, sales man- 
ager of Modern Maid Food Products, 
Inc., Jamaica, N. Y., died recently 
after a brief illness. He had been 
associated with the Jamaica firm since 
1950. 


Aaron Borin Dies; Figured 
In Subsidy Recovery Case 


AARON Borin, 53, owner of Borin 
Packing Co., Dallas, Tex., died re- 
cently of a heart attack. He attracted 
nationwide attention last year as de- 
fendant in a suit brought by the gov- 
ernment to recover livestock slaughter 
subsidies paid to his firm during 
World War Il while the company 
allegedly was in violation of OPA 
regulations. The firm then was known 
as Wichita Packing Co. 

The U.S. Circuit Court of Appeals, 
5th Circuit, New Orleans, held Jan- 
uary 5, 1954, that no statute of limi- 
tations applied and the government 
was entitled to simple restitution of 
some $750,000. The U.S. Supreme 
Court turned down a_ request bv 
company attorneys last fall to review 
the case. 

Because of the Borin case and a 
series of other similar suits filed bv 
the government, legislation to estab- 
lish a statute of limitations for the 
recovery of wartime subsidies was in- 
troduced in the past session of Con- 
gress with the support of WSMPA. 
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USDA Approves Research 
Project on Fed Lambs 


The Western States Meat Packers 
Association has been notified by the 
Department of Agriculture that its re- 
quest for a research project on fed 
lambs has been favorably considered. 
Funds have been allocated and the 
work is expected to start in about 
two months. 

Specifically, the project will under- 
take to relate the various factors of 
palatability, tenderness and consumer 
acceptability of full fed lambs to de- 
termine if such lambs should be 
graded Good or Choice. Such full fed 
lambs will be compared with lambs 
receiving milk from their mothers. 

G. F. Chambers, president of Cas- 
cade Meats, Inc., Salem, Ore., in be- 
half of WSMPA and as a member of 
the USDA Livestock Research and 
Marketing Advisory Committee, rec- 
ommended the research project in a 
letter to the Department of Agricul- 
ture, dated August 4, 1955. 

Many lamb producers have felt that 
the Federal Meat Grading Service was 
not justified in refusing to place the 
Choice grade on lambs during the 
end of the fed lamb season and before 
milk lambs were available. It is be- 
lieved that the research project will 
find the answer to this problem. 


WSMPA Regional Meetings 
Scheduled in Four Cities 

The Western States Meat Packers 
Association will hold regional “Dutch 
treat” dinner meetings in four cities 
early next month, E. F. Forbes, pres- 


ident and general manager, has an- | 


nounced, All meetings are scheduled 
for 7 p.m. 

Cities and dates are: Hotel Utah, 
Salt Lake City, Tuesday, October 4; 
Hotel Boise, Boise, Ida., Friday, 
October 7; Davenport Hotel, Spokane, 
Wash., Tuesday, October 11, and 
Northern Hotel, Billings, Mont., Fri- 
day, October 14. 

Members will be brought up to date 
on WSMPA activities, and L. Blaine 
Liljenquist, the association’s Washing- 
ton representative, will report on con- 
ditions in Washington, D. C., affect- 
ing the industry. 


NAWGA Convention Chairman 


T. G. Harrison, president of Super 
Valu Stores, Inc., Minneapolis, has 
been named general convention chair- 
man of the National American Whole- 


sale Grocers’ Association’s golden an- | 


niversary exposition and convention 


slated for next March 6-9 at Chicago's | 


Palmer House. 








LIKE 


Nothing 
BetterMan 





e If Pigs had a choice (which they 
usually don’t) their “going to 
market” wardrobe would always 


be the old favorite, HPS Loin Wrap 
Most Packers know this. 





eThat’s why pork loins have 
traveled in first class condition 

for over half a century, from 
packer to purveyor. HPS makes 
many meat wraps for many uses. 


Call us, we'll show you. 


Ne J ee PROTECTIVE PACKAGING MATERIALS 
H.P. Smith 
yO 





‘ +) Chicago 38, lthinois - POrtsmouth 7.8000 


9 
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Pure Carbonic Company Fy 
NATION-WIDE “DRY-ICE” SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES Gi: 

fine 








over the country — fine restaurants order 
quality prime meats from the Burnett 
Meat Company, Kansas City, Mo. To up- 
hold an outstanding reputation for excel- 
lence, and to make sure that their meat 
always arrives in perfect condition — The 
Burnett Meat Company uses Pureco 


one hundred Pureco depots throughout 
“pRY-ICE” for maximum protection. 








GENERAL OFFICES: 60 EAST 42na STREET, NEW YORK 17, NEW YORK 


, ial ere p sim 
PURE CARBONIC COMPANY is a division of AIR REDUCTION COMPANY, INCORPORATED Principal products of other divisions include: ous 
AirnCO—industrial gases, welding and cutting equipment and acetylenic chemicals OH\O—medical gases and hospital equipment Za 
NATIONAL CARBIDE—pipeline acetylene and calcium carbide COLTON--polyvinyl acetates, alcohols and other synthetic resins. se 
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High Level Rendering 
[Continued from page 17] 


mounted high on a wall where they 
can be read from any part of the 
plant. 

Bud Halverson, a 20-year veteran 
and plant foreman, says the combina- 
tion of the variable feed and load in- 
dicator permits the firm to get max- 
imum performance from the units with 
minimum wear. Zazem notes that the 
Expellers were serviced for the first 
time nine months after they began 
operating. Grease within the expelled 
meat scraps averages about 7 per 
ceni. 

Another engineered feature con- 
cerns the percolator bins and trough 
which have enough capacity to hold 
the finished meat scraps from 15 
cooks. If for some major emergency 
the Expellers should be down, the 
plant can still continue to process its 
highly perishable raw fats and bones. 
lt can operate one day without ex- 
pelling. A 24-hour period should be 
sufficient time to repair any major 
cause of work stoppage, Floyd de- 
clares. 

From the Expellers the meat scraps 
discharge into a 9-in. screw conveyor 
running the length of the expelling 
station. By means of a bucket con- 
veyor and other transverse conveyors, 
the material is distributed into a 45- 
ton welded steel storage bin equipped 
with vibrating mechanism and a tap- 
ered bottom. 

The firm sells its meat scraps di- 
rectly to a local feed miller, the ma- 
terial moving in bulk truck lots. A 
screw conveyor at the bottom of the 
bin transfers the meat scraps to 
another bucket conveyor which, in 
turn, feeds transverse conveyors that 
discharge the materials directly into 
a waiting truck body. 

The meat scraps return to the same 
area from which the processing cycle 
began. Once they are charged into the 
proper receiving hopper, the materials 
are not handled manually. The entire 
movement is by conveyor and in a 
straight flow pattern. 

Oil that has been drained from all 
the cookers flows into a central col- 
lection pit, 8x3x4 ft. It is then 
pumped to a settling tank on the mez- 
zanine. The collection pit is cleaned 
daily, another step in assuring top 
quality tallow. The tallow from the 
Expellers is pumped to a_ separate 
settling tank where it is treated with 
tri-sodium phosphate to settle out the 
fines. Keeping the tallows separate 
simplifies the settling operation and 
assures top quality, according to 
Zazem. 

The fines from the settling tank 
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and collection pit are pumped back to 
a cooker. 

The settling tanks on the mezzanine 
hold approximately 75,000 Ibs. of tal- 
low. Once settled, the tallow is pump- 
ed to the storage tanks located at the 
original plant to await shipment. 

In the venting of vapors from the 
cookers, the firm employs a_ novel 
technique. The vapor lines from the 
six barometric condensers discharge 
into a Dupps all-steel baffled hot well. 
The lines are equipped with Powers 
Accritem temperature recorders in- 
stalled at the discharge end. 

The vapor lines from the recorders 
connect to diaphragm controls set in 
the water line. The valve on the 
water line normally is in an open posi- 
tion. However, the flow of water to 
the condenser is permitted only if the 
vapor temperature, as it enters the 
hot well, is 120°F. or higher. Below 
this temperature, when the amount 
of vapor flow is insignificant, the dia- 
phragms stop the water flow. 

The control serves a two-fold func- 
tion. First, it conserves water. Second, 
it adequately controls odors. Origin- 
ally, vapors were verted from the hot 
well through a butane burner in the 
vent pipe. It was found that the rapid 
handling of raw materials and strict 
sanitation within the plant eliminated 
the sources of odors and the burners 
are not now operative. 

Maintaining Sanitation 

As mentioned earlier, strict sanita- 
tion is enforced at the Milwaukee 
plant. Floyd believes that odors com- 
monly attributed to rendering are 
chargeable to poor housekeeping. All 
collection drums are sanitized imme- 
diately after being unloaded. This 
helps to keep the premises free of 
flies in the summer and makes a favor- 
able impression on customers who use 
the drums. Fats are not allowed to 
become encrusted in the container 
and become difficult to remove. 

The entire wall area is tiled to a 
height of 12 ft. All equipment is 
mounted on legs which permits easy 
cleaning. Every night the plant is san- 
itized with suitable detergents. 

As a check on the overall efficiency 
of the plant, Zazem takes samples 
from the various batches and analyzes 
them for their acidity. Any poor prac- 
tice in operation will promptly be re- 
flected in a higher acidity. Poor perco- 
lator pan cleaning, a leaky steam 
valve, etc., increase acidity. The test- 
ing is a managerial control function 
that keeps operation in line. Zazem 
also tests the samples for color which 
will be affected by variances from 
standard procedures in mixing, hash- 
ing, collection, ete. Once a week the 





RAW MATERIALS are delivered to plant 
by renderer's own truck fleet. 


meat scraps are sent out to a labora- 
tory for protein analysis. 

Supplementing the main rendering 
operation is a modernized boiler room 
with a new Kewanee Scotch boiler 
rated at 450 hp. at overload. The 
boiler has an Iron Fireman gas-oil 
burner. During the summer months 
the firm takes advantage of demand 
rates and, consequently, has to con- 
vert to oil firing quickly. The former 
coal fired boiler acts as a standby and 
trash burner. 

Water hardness is tested every day 
by the Rew technique, the boiler 
water compound being used on a con- 
tinuous basis. Boiler tubes are cleaned 
every three months to prevent scale 
buildup. 

Besides the new boiler room, the 
company built a modernistic office 
that is air-conditioned and painted in 
soft pastel colors and is far removed 
from the conventional concept of a 
rendering plant office. Mrs. Mildred 
Alpert, office manager, tells that both 
customers and suppliers are pleasantly 
surprised at the appearance of the of- 
fice with its window flower boxes 
and immaculate interior. 

In keeping with management's em- 
phasis on sanitation, modern lockers 
and comfort facilities have been in- 
stalled for plant employes. s 


Whether Packer Buyers 
Mus: Register Is Issue 


Whether packer livestock buyers 
can be required to register under the 
Packers and Stockyards Act is the 
issue in a case to be argued this fall 
before the U. S. Circuit Court of Ap- 
peals, Seventh Circuit, Chicago. 

The case takes the form of a peti- 
tion for review of an order of the 
Secretary of Agriculture. Petitioners 
are 27 packer buyers and the 27 
companies by which they are em- 
ployed. The court’s decision will de- 
termine the validity of regulations 
issued July 19, 1954, under the Pack- 
ers and Stockyards Act. 
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Smoke Sticks 
Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
= and outlast ordinary types. No price 


premium, 
cow | ' 

7 St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JONNM & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 








BLACK HAWK 


MEATS 
THE RATH PACKING CcO., WATERLOO, IOWA Mache 
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Firms Settle Suit Over 
Medified Lard Patent 


An out-of-court settlement has been 
reached of the suit filed by Armour 
and Company in U. S. District Court 
in Chicago September 7, 1954, charg- 
ing that Swift & Company infringed 
Armour’s patent covering modified 
lard. 

Under a contract signed Septem- 
ber 19, Swift purchased all Armour 
patent rights in the field of modified 
lard. Armour received $250,000 in 
cash. In addition, the contract pro- 
vides that Swift shall license other 
processors to use the modified lard 
patents on reasonable terms and that 
Armour shall be paid half of the 
royalties obtained. Armour receives 
a royalty-free license to use both the 
patents sold to Swift and the Swift 
patents pertaining to modified lard. 
The agreement involves 73 patents 
and patent applications. 

The key patent involved was ap- 
plied for December 10, 1949, and 
granted October 16, 1951. It covers 
the invention of Robert J. Vander 
Wal and Leon A. Van Akkeren, both 
Armour research scientists. They found 
that when lard was treated with heat 
in the presence of a catalyst a shorten- 
ing resulted which was superior to 
lard for baking cakes and for other 
uses. 

The modified lard retains all the 
desirable shortening characteristics of 
lard but it produces much lighter and 
fluffier cakes. Standard pound cakes 
baked with ordinary lard had a vol- 
ume index of 156 to 159. With the 
same formula, substituting modified 
lard, volume indexes of 225 to 241 
were obtained. 

The catalyst most often used in the 
process is sodium methoxide, also 
called sodium methylate. 

Modified lard has been produced 
for some time by Armour and Com- 
pany, and shortenings containing the 
product are sold under various 
Armour brands. 


New Institute Established 
For Canned Hamburger 


The Canned Hamburger Institute, 
a non-profit public information or- 
ganization, has been established at 
145 E. 52nd st., New York 22, N. Y., 
to help broaden the market for can- 
ned hamburger. 

Organizer of the new institute, 
which is seeking other members, is 
Claridge Food Co., Flushing, L. I. 
Jacques Garvin is president of 
Claridge. A national canned ham- 
burger month is being planned for 
next Mav. 
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California Beef Cattle 
Conference Held at Davis 

An ambitious two-day California 
Beef Cattle Conference was conducted 
this week on the Davis campus of the 
University of California. The school’s 
animal husbandmen, _ veterinarians 
and range and pasture specialists 
shared latest results of their experi- 
ments with the state’s beef producers. 

Gathered for the conclave were 
purebred and range cattlemen, cattle 
feeders, packers and members of 
allied industries, under the sponsor- 
ship of the California Hereford As- 
sociation in cooperation with the 
University’s department of animal 
husbandry and Agricultural Extension 
Service. 

The two-day program, September 
22-23, included panel discussions on 
feed lot and show ring types of cattle, 
hormones and growth, range fertiliza- 
tion, and diseases in the feed lot. 
There also were demonstrations at the 
beef barn and panels on performance 
records, diseases in the breeding herd, 
and supplementary feeding of beef 
cattle on the range. 

Top speaker at the event was Cali- 
fornia’s Lt. Gov. Harold J. Powers, a 
graduate of the state’s College of 
Agriculture. 


Portland Local Demands 
20c General Wage Hike 


A general wage increase of 20c an 
hour for all employes is among de- 
mands submitted to the Oregon In- 
dependent Slaughterers Association 
by Local 656 of the Amalgamated 
Meat Cutters and Butcher Workmen 
of North America, AFL, covering 
packing plants in the Portland area. 

The union also has demanded 15c 
premium pay for all night employes 
in addition to their regular rates per 
hour, increased employer contributions 
to the welfare fund and other benefits. 
It asked that wage increases be put 
into effect October 11. 


USDA Studies Proposals 
To Halt Farm Price Skid 
“Drastic steps” may be resorted to 
by the government to halt skidding 
farm prices and a mounting farm sur- 
plus problem, Secretary of Agricul- 
ture Ezra T. Benson said this week. 
The USDA has a series of pro- 
posals under study which will be sub- 
mitted to Congress in the form of leg- 
islative recommendation, in January, 
he said. Increasing the payments to 
farmers who put land into grass and 
out of surplus production is one step 
heing considered. 
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THE ORIGINAL “314” 


THEURINGER CERVELAT 
HOLLENBACH A STANDARD OF QUALITY FOR 


75 YEARS! 
A REAL SALES BUILDER! 


For your 
Protection 











do not solicit 














retail accounts. Other "314" products include: 
e@ B.C. SALAMI 
e B.C. CERVELAT 
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HOLLENBACH 


Inc 


2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 











GET ENGINEERING HELP 


on your meat grinding operations 





More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, special plates for dry and frozen foods. 
cooler cuts... cut down temperature rise Speco-engineered grinder knives and 
on any ground product... Recommend plates give you better results all-ways/ 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 

Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 





Specialists in Meat Grinding Equipment for 30 years—since 1925 
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For Refrigeration with UNIT COOLERS => or SPRAY Td & 


Kooler Kubes are 50-lb. cubes 
of heavily compressed salt. Dis- 
solve evenly. Maintain clean 
brine at uniform Salometer 
strength, automatically. Order we 
from your distributor or write 
International Salt Company, : 
Inc., Scranton 2, Pa. mi 
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HANDLE ONCE ONLY! 

SELF-TENDING! 
CONSTANT BRINE STRENGTH! 
PREVENT CLOGGED NOZZLES! 
REDUCE ICING OF COILS! 
























INSURE LASTING MEAT COLOR os 
AND FRESHNESS WITH se 


Sey 
Sey 


Seasolin HE 







.- for full, mellow 
flavor and aromal 


The ham that's 
already 
baked 





COLOR, FLAVOR & FRESHNESS RETAINER 
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RST GRICE isis contorn | | | 

19 VESTRY ST.,NEW YORK 13. WOrth 4.5682 @ 98 TYCOS DR., TORONTO, CANADA RUssell 1-0751 Se 
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The most complete line available. M 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- me 
less Steel. Ask for booklet "The Mod- gem 


ern Method", listing all and containing whe 


E-Z-CUT valuable ham boiling hints. 000 
a 


£155 a ana HAM BOILER corporRATION 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX TA...  . DAKOTA, 
ESTHERVILLE, IOWA, AND MADISON, SO. DAK | OFFICE AND FACTORY, PORT CHESTER, N. Y.- 
Processors of fine quality Ham - Bacon - Sausage - Canned Meats - aan Beef - Lamw | 

















Our competent staff of experienced packinghouse 
men is now at the service of MR. PACKER, U.S.A. 
Whatever your management or production prob- 
lem, we have the answers you are looking for: 


lowered production costs ... an end to lost profits 





. 100% realization of your profit potential. Let 





us hear from you. No obligation, of course. abc 
sto 

FOOD MANAGEMENT, incorroraten pe 
6866 ELWYNNE DRIVE CINCINNATI 36, OHIO po 
(Phone Tweed 1-2502) the 
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ALL MEAT... output, exports, imports, stocks 








BEEF 
Week ended Number Production 
M's . Ibs. 
Sept. 17, 1955 432 230.7 
Sept. 10, 1955 360 192.2 
Sept. 18, 1954 385 195.0 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
Sept. 17, 1955 172 22.0 
Sept. 10, 1955 135 17.6 
Sept. 18, 1954 169 22.3 


CA 
Live Dressed 
Sept. 17, 1955 960 534 
Sept. 10, 1955 960 534 
Sept. 18, 1954 ~ 506 
CALVES 
ive Dressed 
Sept. 17, 1955 an: ae 128 
Sept. 10, 1955 235 130 
Sept. 18, 1954 i 132 





Meat Output Sets September Week Mark 


Those livestock which were held off the market during the short holiday 
week, coupled with the normal week’s run last week resulted in a record 
meat output for this time of the year. Cattle slaughter and beef production 
established a new all-time record. Slaughter of calves and sheep reached 
a high for the year and that of hogs was the largest since March. Total 
output of meat at 430,000,000 Ibs. was 21 per cent above the short week’s 
355,000,000 Ibs. and 14 per cent larger than the 378,000,000 Ibs. of 
last year. Cattle slaughter scored a 20 per cent gain over the week before 
and 12 per cent above a year earlier, with that of hogs up 23 per cent 
over the previous week and 9 per cent larger than a year ago. 


1950-55 a WEEK'S KILL: Cattle, 432,000; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
caer ad WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHTS AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,229 163.5 
1,001 132.9 
1,132 147.6 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
330 14.2 430 
278 12.0 355 
319 13.5 378 


| 


HOGS 
Live Dressed 
133 


229 

229 133 

130 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
92 43 13.1 36.9 
92 43 13.1 30.0 
92 42 13.4 34.6 








Meat Stocks Decline 19% in August; 
Closing Volume 21% Below Average 


OVEMENT of meats out of cold 
storage in August, although not 
general, averaged fairly heavy as a 
whole. The total volume of 446,557,- 
000 Ibs. represented a decline of 


Ibs. on August 31 represented a small 
increase over July 31 stocks of 107,- 
987,000 Ibs., but were more than 
4,000,000 Ibs. under the 113,267,000 
lbs. at the close of August last year. 





oc = ie 
Cs Set a re mers 
Pork, D.S. in cure and cured ... 
Pork, S.P. in cure and cured 

Total pork .... a eee 
Lamb and mutton, frozen .. 
Veal, frozen ... Pe 4 
YS eer ceeRte eercunen et 
Canned meat and meat products ............ 
Sausage room products wage 

Total, all meats . 


8,136,000 Ibs. of pork 








ER 


U. S. COLD STORAGE STOCKS, AUGUST 31, 1955 


Aug. 31 Aug. 31 July 31 5-Yr. Av. 

1955 5 955. 1950-54 

1,000 Ibs 1,000 Ibs. 1,000 Ibs. 

2S: 100,591 107.074 
Beef, in cure and cured 8,498 





The government holds in cold storage outside of processors’ hands 4,666,000 Ibs. of beef and 





544,346 








about 19 per cent from closing July 
stocks of 532,350,000 Ibs., were 5 
per cent smaller than the 467,283,000 
lbs. in storage at the close of Au- 
gust last year, and 21 per cent below 
the average of 544,346,000 lbs. 
Total beef holdings of 109,089,000. 
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Pork inventories dwindled sharply 
in August, the end of the month 
stocks being 218,312,000 Ibs., or 37 
per cent smaller than the 297,962,600 
lbs. a:month before, but only abcut 
5 per cent under the 228,738,006 Ibs. 
a year earlier. 


AMI PROVISION STOCKS 


Total pork stocks on Sept. 17, 1955 
at 116,100,000 lbs. showed a 23 per 
cent decline from 150,600,00 Ibs. on 
Aug. 27 and were 16 per cent smaller 
than the 138,100,000 Ibs. reported 
on Sept. 18, 1954, according to the 
American Meat Institute. 

Lard and rendered pork fat hold- 
ings on Sept. 17 totaled 39,300,000 
Ibs, compared with 44,800,000 Ibs. 
three weeks before and 33,200,000 
lbs. on the comparable date in 1954. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

Sept. 17 stocks as 


Percentage of 
Inventories on 





Aug. 27 Sept. 18 
1955 1954 
HAMS: 
Cured, S.P.-D.C. . 90 
Frozen for cure, S.P.- 66 
po i ee ee ees 83 
PICNICS: 
Oured, 8.P.-D.C.. .. 2.202% 85 87 
Frozen for cure, S.P.-D.C. 49 79 
Bo ee ee 66 84 
BELLIES: 
CN SE ia hii decckes 64 73 
Frozen for cure, D. S. ... 48 17 
a 8 ree 99 102 
Frozen for cure, S8.P.-D.C. 44 81 
OTHER CURED MEATS: 
TR OME on civevcdcnce OR 88 
FAT BACKS: 
CPUC, Be oa anvcopwe nas 85 81 
FRESH FROZEN: 
Loins, spareribs, trimmings, 
other—Totals .......... 70 87 
TOT, ALL PORK MEATS.. 77 S4 
a Rr re ere 86 122 
RENDERED PORK FAT... 117 85 


CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
September 14, amounted to 15,576,- 
193 Ibs., according to the Chicago 
Board of Trade. This was a decrease 
compared with the 19,561,806 Ibs. 
of lard reported in storage on August 
31, but an increase of almost 300 per 
cent over the 5,475,122 Ibs. in stor- 
age-a year earlier. Total D.S. belly 
stocks were 1,821,288, 2,522,743 and 
3,863,171 Ibs. for the three dates, 
respectively. Chicago provision stocks 
by dates appear below: 


Sept. 14, Aug. 31, Sept. 14, 
"35 Ibs. "35 Ibs. "54 Ibs. 
P.S. lard (a)..10,087,116 13,947,889 3,100,098 
PS. Eee Chie |. wekeus® 4% (ak eee) eee 
Dry Rendered 
Lard (a) .... 3,833,306 4,069,306 641,007 
Dry Rendered 
RE MRED ho0.4a\ .- Rabu dad (47 ooeie oe Rhie i's 
Other Lard .... 1,655,771 1,544,611 1,734,017 
TOTAL .......15,576,198 19,561,806 5,475,122 
D.S. Cl. Bellies 
COGRBMe) cc écvas. : evness 9. (etwins, > weawen 
D.S. Cl. Bellies 
(other) .... 1,821,288 2,522,743 3,863,171 
TOTAL D.S. CL. 
BELLIES . 1,821,288 2,522,743 3,868,171 


(a) Made Since Oct. 1, 1954. 


(b) Made Previous to Oct, 1, 1954, 


@ For results of hog cut-out test, 
please turn to page 44. 


4] 








PROCESSED MEATS. . . SUPPLIES 





B 


——————— 
Colorado Sheepmen Launch ee per capita in 1956 New Zealand Exporters 
‘i as in 1951. 
Home-Grown Lamb Promotion Tho ‘Biacttin ~homniwife pelts Seek New Markets for Meat | wuoues 
Colorado sheepmen, in co-opera- lard to other types of fats and oils In the first year of free meat mar- c 


tion with the National Woolgrowers 
Assn. of Salt Lake City, are launch- 
ing a statewide promotion calling at- 
tention to home-grown lamb, it has 


and pay a premium for it. 

The Brazilian wholesale price for 
lard, in terms of United States cur- 
rency, rose from 20c per Ib. in Janu- 


keting New Zealand exporters have 
probed the markets of the world in 
an effort to expand trade as much 
as possible, the Foreign Agricultural 


Native st 
Prime, 
Choice, 
Choice, 
Good, 5 


been announced. ary 1952 to 43c per Ib. in July 1955. Service has disclosed. So far, results er oa 
The drive is aimed at broadening ‘Aside from tariffs and domestic have been reasonably good but not Notes 
the market for lambs. For many years, taxes, Brazilian imports of lard from spectacular. PRI 

growers have depended on_out-of- the United States are limited bv the Nearly 33,000,000 Ibs. of meat Prime: 
state outlets, especially the eastern high exchange rates and import per- were sent to 20 countries other than Fev 
states as markets of their product. mits. Lard imports through ordinary Britain between October and May —* 
“This situation of shipping all of commercial sources remain at ex- compared with 319,000,000 Ibs. to Sq. cht 
our lambs east for consumption isn’t tremely high rates. This effect makes the United Kingdom. The proportion Brisket 
good for producers or consumers,” such imports impossible except by sent to markets outside Britain was ey 
Chet Price, president of the Colorado government agencies which are able much higher than it was before the a myy 
Woolgrowers Assn., said. “Our aim to obtain exchange at lower rates. war. This season the largest buyer v Hindat 
is to sell more good mountain lamb has been Russia, which up to the end yt 
right here at home—and we're real- Beef Promotion Catching On; of April took about 11,000,000 Ibs. Lge 
izing that aim.” of meat, practically all ewe mutton. Arm ¢ 
Price pointed out that for the first N. Dakota, Idaho Organize Cease appears to offer a market Ribs. 
time in the history of their industry, The idea of broad, concerted action for high quality frozen lamb of the risoxe 

sheepmen have undertaken aggressive in beef promotion and education is heavier weights, provided the ship- Good: 
promotion and are offering merchan- catching on fast. One by one, various ments arrive in winter. The United sage 
disers in-store advertising that tells interests in livestock and meat produc- States also offers a limited market for — 
consumers about the desirable quali- tion in various states are organizing lamb, although in the six months to Loins 
ties of lamb. beef promotional and educational — the end of April, less than 2,000,000 cow | 
groups to foster the sale and consump- __Ibs. had been shipped to the states. enn, 3 


Lard Shortage In Brazil 
Reported Extremely Acute 


Brazil 


tion of beef. 
Two of the latest such organizations 
are the North Dakota and Idaho Beef 


Meats Push Market Index Up 





Cows, 3 
Cows, 3 
Cows, 5 
Bulls, 5 














is experiencing an acute Councils. The North Dakota group Another considerable rise in the 
shortage of lard and _ shortage of was organized early in September, | meat price index to 85.4 in the week Knuekk 
all types of fats that is expected to and in Idaho, the Livestock Auction ended September 13 was responsible Outside 
last into 1956, the Foreign Agricul- Markets Association resolved last week for the advance in the average pri- P 
tural Service reported. to set up a group in that state, mary market prices to a new high of , 

Brazil will require a production Financing of the activities of the 111.4 on the basis of the 1947-49 av- Ghoive: 
of 346,000,000 Ibs. of vegetable fats North Dakota council will be from a erage of 100 per cent, according to Good, ’ 
and oils, and 505,000,000 Ibs. of ani- —_ voluntary deduction of 5c per head on the Bureau of Labor Statistics. The —_—— 
mals fats in order to have the same cattle marketed from the state. previous week’s meat index was 84.2. PA 

DOMESTIC SAUSAGE DRY SAUSAGE | SAUSAGE CASINGS Export bungs, $4 in. cut 45@ 55 wants 

| Lge. pr. bungs, 34 in... 27@ 36 
(1.c.1. prices) Le.1. prices) | (Le.l. prices quoted to manu Med, prime bungs, 34 STEE 
« prices ( Pp facturers of sausage) a eee 2@ 26 Choi 
Pork sausage, hog cas.. 39 Cervelat, ch. hog bungs ....88@91 Beef casings: Small prime bungs ... 14@ 20 500- 
Pork sausage, bulk ....40 @42\% CP eT ree 46@49 | Domestic rounds, 1% to Hog middles, 1 per set, 600- 
Pork sausage, sheep cas., Misses ubanocses hones T1@74 | ot etree sees 60@ 75 cap. Off ........60- 55@ 70 2 
, 1-Ib. pkge. sesesee ceed Holsteiner 73@76 Domestic rounds, over ‘ Sheep casings (per hank): = 
me Sees. Sheep on ee aa ee 78@81 1% inch, 140 pack.. 75@ 90 26/28 mm. ...........5.00@5.75 on 
,0/6-lb, pkge. ..... Ge style salami, ch 92@95 Export rounds: 24/26 mm. ...........5.40@5.70 
Frankfurters, sheep cas..f b renoa style salami, ch. ....§ 2@95 Spec. wide, 38/40 PS 1.35 «at Beaatiietes 4.75@4.95 Com 
Frankfurters, skinless - 40 @ 2 Jumbo, 44/up ........ 2.25 Pres 3.60@3.90 300- 
Bologna (ring) ........ 89% @ 43 | Wide, over 1% in. ...1.25@1.50 Ms cortecata cus 2.50@2.95 
Bologna, artifical eas. ..34% @35 SPICES Med., 1%@1% in. 85@1.15 WRN Pocec acs 1.75@2.00 cow 
Smoked liver, hog bungs.424%,@43% Narrow, 114/dn 1.00@1.25 
New Eng. lunch., spec..57 @60 (Basis Chgo., orig. bbls., bags, No. 1 Oy 24 in. up. ‘12@ 16 om 
Polish sausage, smoked. . 57 bales) ie oe = * “te Jt 
Tongue and blood ...... 42% xe poet ag it Hy 10 CURING MATERIALS = 
Olive loaf .............87%@44% Whole Groun! Middles, sew, 1%@24 Cwt FRES 
Pepper loaf ........0.. 544 : - ‘ i. id : e ‘ 7 Wr. ) 
4 “= mn Allspice, prime ..... 1.08 1,12 IMCh oss eee eeeeee 1,20@1.40 Nitrite of soda, in 400-Ib 
» onto 36 @40% ; , ; 
Pickle & Pimiento loaf.36 @40% i spe ae i 110 1.18 Middles, select, wide, i nn bbls., del, or f.0.b. Chgo. .$10.31 shes 
Chili Powder ....... es 47 wine ‘a 7 Sn acter Pure rfd., gran, nitrate of x ad 206 
SEEDS AND HERBS Cait Paper ....... 1 } aK OS% inch selec "1 88@2.40 soda ais eae: eee see as od 5.65 Goo 
| 2% @2 eee-- 1. 89@2, ure vere > ” 
Cloves, Zanzibar .... 57 63 Beef bungs, exp. No.1. 25@ 34 * ea SR , 8.65 ot 
(.¢.1. prices) Ginger, Jam., unbl.. 62 66 Beef bungs, domestic... 20@ 24 Salt, in min, car. of 45,,000 LAM] 
: Mace, fancy, Banda.2.00 2.20 Dried or salt, bladders, lbs. only paper sacked, “a 
Whol ae West Indies ...... He 1.96 piece: ° . f.o.b. Chgo.; Gran. (top).. 27.00 Pri 
Cs eee East Indies ...... oe, 2.00 8-10 in, wide, flat... 9@ 15 Rock, per ton in 100-Ib. 40- 

araway seed ... 25 30 > : aa 10-12 in. wide, flat... 9@ 138 bags, f.o.b. whse., Chgo. 26.00 50. 
Cominos seed _.. 22 ot Mustard flour, fancy. .. 37 12-15 in. wide, flat... 14@ 21 Sugar— : Che 
Mustard seed, No. cetesevesses 33 Pork casings: Raw, 96 basis, f.o.b. N.Y. 5.98 40 
Bn: ee eee 23 West India Nutmeg. .. 60 Extra narrow, 20 mm. Refined standard cane 50 
Yellow American. 18 Paprika, Spanish ... .. sD | ee Rae 4.00@4.35 gran., basis (Chgo.) ...... 8.40 7 
Oregano ........ s Pepper, Cayenne .... .. 4 Narrow, medium, Packers, curing sugar, 100-lb. Go 
Corlander, Morocco, Red, No. 1 53 29@32 mm. ....... 70@4.15 bags, f.o.b. Reserve, La., 

Natural, No. 1, 24 28 : : J eS 32@35 mm. 30@2.60 SE NS ch xe psisi'eos oh '3's 7.35 MUT 
Marjoram, French 46 52 Pepper: Spec., med., Dextrose, per cwt.> Ohi 
Sage, Dalmatian, White  ...cccecees 63 59 | aren 1.50@1.80 Cerelose, Reg. No. 53 .... Go 

| ee ere ee 56 64 ee err 57 65 | BOW DUNES sce cc cncs 58 ix-W'h’se., Chicago ...... 
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— 
Sept. 20, 1955 | Sept. 20, 1955 
it | WHOL YM 
WHOLESALE FRESH MEATS BEEF PRODUCTS | WHOLESALE FRESH MEATS FANCY MEATS 
ar- CARCASS BEEF BEEF CUTS (1.c.1. prices) Lb. 
oe No. ‘00's 8 ..24 @26 | Western Veal breads, under 6 oz. ........51 
ve (1.¢.1. prices) — ree: sara ; pm | (Le.l. prices) gy nkcek< caste dh alba eee a 
: Native steers: ~ > ee so0 ae _— Steer: a VA) 2 
in 2 : Livers, reg., 35/50's setske CM we ee . os teef livers, selected .......... 28 
Prime, 600/800 ...... 39 Lips, scalded, 100’s .... 7% Prime care., 6 800. $41.00@ 45.00 Beef Rr bial cored 13 
ch Choice, 500/700 ...... 38 Lips, unsealded, 100’s .. Choice carc., 6/700. 41.: 50@43.00 Oxtails, % Ib./up froz. ........11 
Choice, 700/800 3614 @37 Tripe, scalded, 100’'s ... 6%@ 6% ( hoice eare., 7/800. 39.00@ 40. 50 eis / eee ceed 
ral Good, 500/700 ..... ; 34% Tripe, cooked, 100’s .... 6% | Hinds., Ee a «8 
It Commercial cows . 24 Lenses, 100s ....... : 6% | Hinds., pr., 7/800... 52 LAMBS 
its VT ae is 25 Melts, 100's ..........-- 6%4 oy ag ale de (hel. cakeats prices) 
ot Canner & cutter cows. 21 Udders, 100’s .......... 4% linds., ch., 7/800... 50.00@i ch, q s city 
Prime; 90/40) .......04% $47.00@48.00 
PRIMAL BEEF CUTS | Ske? COTS Prime, 40/45 ........ 50.00052.00 
at : FANCY MEATS (L.e.1. prices) Prime, 45/55 ........ 48.00@50.00 
rime: rime steer: Choice, 30/50 ........ 4.00@ 46.00 
F Hindatrs., 5/800 51 (1.c.1. prices) eg agi , Chol 46.00@48.00 
indgtrs., 5/800 ...... 5 -C.5, ces : ‘ 3000/7. 6 57 1oice, . wi'sseeus i. @4s. 
- Foreqtrs., 5/800 ...... 30 Te Re Te i Hindetre” 100/300... ROM bao  Onelce. 45/05 ........ 46.00@47.00 
ay Rounds, all wts. ..... 44 @44%, ~—~Bee Ne ene ate ae Hindqtrs.. 800/900... 49.0@ 51,0 00d, 30/40 ......... 42.50@43.00 
: Trd. loins, 50/70 (Icl)83 @85 Veal breads, under 12 oz. ... 5 eg ke yaa 47. Good, 40/45 ......... 43.00@45.00 
to , Be GR aie ka cree: 1.00 Rounds, flank off.... 46.0@ 47.0 : yghors “ : 
Sq. chucks, 70/90 ... 31n one eee” (2 Pies 4 &: tle . he > : ml Good, 45./55 .....005. 43.00@ 44.00 
A hucks, 80/110. 59 Calf tongue, 1 Ib/down .... 19 Rounds, diamond bone Good. 53/65 42.00@43.( 
on rm ¢ vue s, 80/11¢ , 29n Gee UD oe ees 1.00 mek oe 47.0@ 49.0 FG, GEGee chin ngas 2.0 @43.00 
Baa Sais 94 @25 Ox tails, under % Ib. ....... 11%4 Short loins, untrim.. 72.0@ 80.0 Western 
as Pe Ox tails, over % Ib. ...----- 13 Short loins, trim....100.0@110.0 Prime, 45/dn. ........ $42.00@43.00 
ls, 2 etree ( . i See: 14.0@ 15.0 Prime, 44.00@45.00 
he F lanks, rough No. 1... 12% Ribs (7 bone cut)... 52.0@ 58.0 Prime, ..s+es+. None quoted 
. Choice: Arm Chucks ........ 32.0@ 34.0 Choice, 4 San ... 42.00@43.00 
er Hindgqtrs., 5/800 ...... 49 BEEF SAUS. MATERIALS Eee Re 26.0@ 27.0 Choice, 45/55 ........ 44.00@ 45.00 
1d Foreqtrs., 5/800 ...... 28 FRESH PIE. s cceacaukese 12.0@ Good, all wts. ....... 38.00@41.00 
Rounds, all wts. ..... 43%, Foreqtrs. (Kosher) .. 34.0@ 
q Trd. loins, 50/60 (lel).74 @T76 Cc. C. cow meat, bbls. ..30 @31 Arm Chucks (Kosher) 35.0@ 
- Sq. chucks, 70/90 ...31 @32 Bull meat, bon’ls, bbls.. 351% Chaska stees VEAL—SKIN OFF 
Arm chucks, 80/110 ..29 @30 Beef trim., 75/80, bbls..22 @22% | Hindqtrs., 600/700. (Le.1. careass prices) 
ere 24 @25 Beef trim., 85/90, bbls. .26%4@27 | Hindgtrs., 700/800 Western 
et Ribs, 25/35 (lel) ....49 @50 Bon'ls chucks, bbls. ....30%@31 Hindgqtrs., 800/900... 48.0@ 50.0 Prime, 80/130 ....... $42.00@45.00 
h Navels, No. 1 oe 10 Beef check meat, ¥ | Rounds, flank off ... 45.0@ 46.0 Choice, 50/ 80 ....... None quoted 
€ Flanks, rough No. 1 .. 1214 Rte. SORES we cates cs 24 Rounds, diamond bone Choice, 80/130 ....... 38. 00@ 42.00 
a eee Beef head meat, bbls. .. 18% MA OM Aces te 46.0@ 47.0 Good, 50/ 80 0 
P Sia ° ‘ Shank meat, bbls. .. £@30 Short loins, untrim.. 68.0@ Good, 80/130 35.00@ 37.00 
ad Rounds ........-seeees 42 @43 Veal trim., bon'ls, bbIs..28 @28% Short loins, trim 90.0@ Com’l, all wts 29.00@34.00 
, Sq. cut chucks .......31 @32 pl i get aes  0@ . Sas dips 
Briskets ‘ x Sse eeeeeseseee 
or ee 6 eRe SN aE oi Ribs (7 bone cut)... 42.0@ . 
t Lp pout cle Marat el efeintace ade ate “= » dd VEAL—SKIN OFF Arm Chucks ....... 31 BUTCHER'S FAT 
oO ADEPT, ware Var ites At ns : 7 Briskets  ....csccece Shop fat (ewt.) ..... 
)0 ier aanenacad | Plates ........ese0 Premet £60 COWG} coe ccecsn 
COW & BULL TENDERLOINS (Le.1. prices) | Foreqtrs. (Kosher) .. 35.0@ Inedible suet (cwt.) 
S, Mier cata discs aive ; Prime, 80/110 ...... $41.00@42.00 Arm Chucks (Kosher) 33.0@ ¢ Edible suet (ewt.) 
ee eee oes See ae ey SEE eens 40.00@41.00 | 
“ele AES 2 RR 66@ 70 Choice, 50/ 80 ...... 34.00@37.00 | 
Cows, 3/5 (frozen) ..... 76@ 80 Choic 80/110 37.00@40.00 
Cows, 5/up (frozen) .... 94@ 98 Cl 110/150 at SAS 37.00@40.00 | HoGs: 
Bulls, 5/up (frozen) .... 94@ 98 om 50/ 80... 31.00@34.00 | N. Y. MEAT SUPPLIES Week ended Sept. 17 ... 59,849 
Good, $0/110)........ 34.00@36.00 | (Receipts reported by the USDA Week previous ..... +++ 48,195 
1e Good, 110/150 ........ 34.00@36.00 | Marketing Service week ended Sept. SHEEP: 
k BEEF HAM SETS Commercial, all wts... 29.00@33.00 | 17, 1955 with comparisons.) Week ended Sept. 17 ... 57.530 
Eueckien, 7% up ......89 @40% STEERS AND HEIFERS Care asses Week previous ......... 48,668 
nsides, 12/up .........39%,@40% V Ss 17 : 
le Outsides, 8/up ........é 36 @36% CARCASS LAMB w br peace Fin ws : i aes i 2 COUNTRY DRESSED MEATS 
‘1- (1.¢.1, prices) cow: VEAL: : 
of CARCASS MUTTON Being. 40K0E secs scecce 41 @43% Week ended Sept. 17... 2,487 a . ended Sept. 17... 4,843 
Le.l che Prime, 50/60 .......... None qtd. Week previous ......... 2,678 bye Eecia aetes RRL Bee 5.010 
y- : Q (1.¢ prices) Choice, 40/50 .......... 41 @43% BULL: HOG 
Choice, 70/down ........... 14@15 — Choice, 50/60 .......... None atd. Week ended Sept. 17 318 Week ended Sept. 17 8 
‘oO OGG, FOLOOGD: og sc secvrcces 13@14 Good, all wts. ...cccccecd 37 @40 Week previous . gaan: 174 — —— > Fe 23 
h -AMB AND MUTTON: 
| VEAL: “rhage ph ws 
Week ended Sept. 17... 6,211 bres _glleal 103 
2. Week previous ......... 10,182 ROR ERRY MBE VAs e8hiey 2 
PACIFIC CO LAMB: 
. COAST WHOLESALE MEAT PRICES Week ended Sept. 17... 8ass7 PHILA. PRESH MEATS 
55 FRESH BEEF (Carcass): Los Angeles San Francisco No. Portland Week previous ........+ 28,816 Sept. 20, 1955 
36 Sept. 20 Sept. 20 Sept. 20 MUTTON: ISTE 
STEER: . . | Week ended Sept. 17... 8,060 WESTERN DRESSED 
6 Obolea- Week previous ......... 549 STEER CARCASS: (Cwt.) 
2¢ ps 7 7 y Th: Choice, 500/700 ....$41.50@43.50 
4 500-600 Ibs. .........$38.00@40.00 $40.00@41.00 $42.00@43.00 | a: gp ge t.47 9.120 Choice 700/900 +a 0G rH 50 
42 § ro ante ae ‘ ek € Sept. yc. Oe ‘ ". : o7 _ 
70 ao MGS wiaccce 37.00@38.50 37.50@ 40.00 40.00@ 42.50 Week ae. gts 7'320 Good, 500/800 ..... .50@ 40.50 
300d : ' ORK CUTS: cow: 
15 500-600 Ibs. ......... 34.00@37.00 35.00@37.00 37.00@41.00 WCW caked fied. 17 ons.art Com’l, all wts. .... 28.00@30.00 
A Poncined Pc cenunees 32.00@35.00 34.00@36.00 36.00@40.00 Week previous .........1,068.105 Utility, all wts. ... 25.00@27.00 
“4 Commercial Loay, Pl. ; - BEEF CUTS: VEAL (SKIN OFF): 
ts SOeCOe IDS. cc cececs 32.00@ 34.00 32.00@34.00 30.00@37.00 Week ended Sept. 17 ... 3 Choice, 80/110 .... 39.00@41.00 
”) : | Week previous ......... Choice, 110/150 .... 40.00@42.00 
cow: | VEAL AND CALF CUTS: Good, 50/ 80 .. 33.00@35.00 
Commercial, all wts.... 23.00@25.00 24.00@30.00 24.00@ 29.00 | Week ended Sept. 17... 8.306 Good, 80/110 ..... 34.00@37.00 
WeHey,; GIL Wt8. .. ccc ves 22.00@ 24.00 22.00@ 24.00 2.00@ 26.00 | Week previous ......... 10.652 Good, 110/150 ..... 3 5.00@38.00 
Canner-cutter ......... None quoted 18.00@ 22.00 20.00@ 23.00 | LAMB AND MUTTON: ; LAMB: 
re a ees | Week ended Sept. 17 ... 10,979 Prime, 45.00@ 48.00 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) | Week previous ......... 14.968 Prime, 45.00@ 48.00 
31 Choice: | BEEF CURED: Choice, 45.00@48.00 
200 Ibs. down ........ 37.00@40.00 33.00@35.00 35.00@38.00 | Week ended Sept. 17... 15, Choice, 45.00@48.00 
Good: | Week previous ......... 12,682 Good, all wts. ..... 41.00@ 44.00 
wi 200 Ibs. down ........ 35.00@ 38.00 32.00@34.00 33.00@35.00 | PORK CURED AND SMOKED: MUTTON (EWE): . 
| rm 7 os Choice, 70/down ... 16.00@18.00 
| Week ended Sept. 17 . 4.15 : a pa 4 
LAMB (Carcass): Week previous ......... Good, 70/down .... 15.00@17.00 
” Prime: | a img FAT: LOCALLY DRESSED 
a. Sree 40.00@ 42.00 39.00@41.00 38.00@ 41.00 yeek ended Sept. 17 ... 1,437 STEER BEEF (lb.): Choice G 
” 50-60 Ibs. ............ 39.00@41.00 37.00@39.00 38.00@41.00 | Week previous ......... 2,908 . Hinds, 500/500. soqse 48@51 
, Choice: Hinds, 800/900... 49@52 46@49 
- ie a vesicles ae os 40.00@42.00 39.00@ 41.00 38.00@41.00 | LOCAL SLAUGHTER Rounds, no flank. 49@51 47@49 
10 | eereea .. + 89.00@41.00 37.00@39.00 38.00@41.00 | ‘ATTLE: Hip rd., + flank. 48@50 46@48 
: a : cS a ae CATTLE: 3 - Full loin, untrim. 52@56 48@52 
CN SP WS. esos caws 36.00@ 40.00 35.00@38.00 34.00@39.00 Week ended Sept. 17... 18.859 Short loin, untrim. 68@75 58@65 
= Week previous ......... 11,671 ‘Arm chucks ..... 34@46 31a 33 
5 MUTTON (EWE): ; CALVES: Ribs (7 bone) .. 53@56 45@52 
sas Choice, 70 lbs. down... 14.00@16.00 None quoted 12.00@14.00 Week ended Sept. 17 ... 15,983 Briskets ........ 27@29 a2 
yh : 4 
5 Good, 70 Ibs. down.... 14.00@16.00 None quoted 12.00@14.00 ' Week previous ......... 13,353 Short plates ..... 10@13 10@13 
R SEPTEMBER 24, 1955 43 


























































































en AOE 
Cd eo 
‘os ICago and outside KNO 
AT 
CHICAGO PROVISION MARKETS | LIGHT HOGS RETREAT, OTHERS GAIN IN VALUE 
From The National Provisioner Daily Market Service (Chicago costs and credits, first two days of the week) 
CASH PRICES Changes in hog values were irregular again this week 
(Carlot Basis, Chicago Price Zone, Sept. 21, 1955) as the two heavier classes of swine scored substantial 
oe cra HAMS i a rrozn | gains, while handyweights lost all of their previous week’s 
fresh or fA, Yroze fresh or Po. ak. Pozen “ ‘ ¢ r 
eae eh Ne W/12 ......-.. 38 S@S2n ....° 6/8 ..... BLardzn gain and moved closer to the negative border line. Lean 
: A ee Be iaaee oa ee 31@32...... 8/10 ..... 31@32 ’ ‘ - 5 
- emereeg aaa io eae 30%@31 ... 10/12 |.. 30%@31 | pork declined and fat meat increased in price. 
| ne GA ie) Seds.5 5 TI: 4 ake os 31 a5 : es : eee 
38@38% |... 18/20 ..... ae Toile, cs MAIER ass wesc its ~~ aaaaae a gy gee 
; Loe RR |. RRS, RS ae FORE ta ee | alue alue i 
BTM oo Aaa LI atm s1@32 er 18/20 11... 31@32 Pe ete” RE Pe CG. ee uence. 
<-? . paali Ble 24/26 36% CWE. fin. ewt,. fin. ewt. fin. 
3 ‘a ie rs ~<a ete 36 2 GR. AMN. BELLIES DS. wees 4 | alive yield ailve yield alive yield 
32% .... 25/up, 2’s in. . 32%n oo ee ga 1 MSD COUR AT Foe od sists sal $11.28 $16.43 $10.78 $11.07 $15.73 
Note Regular Hams 2%c under sith gar eee: 20 On CHESS SSS 5 Fat cuts, OS ie ey 4.93 H 5.15 5.08 7.09 
skinned. o1% @ 11, ob on 20 Byes ea eh ae , yy | Ribs, trimms., ete. .... 1.88 y Bi | 1.67 25 
TK eISSN, AGOREOR MMO UR. oes $16.26 $16.50 
Be Re 18 | Condemnation loss .... 02 02 
PICNICS WORE cso SO ii vemat 17%b | Handling, overhead ... 1.67 1.50 au 
Fresh or F.FAA, Frozen FRESH PORK CUTS | TOTAL COST $18.02 ge 
25 Se eee. Job Lot Car Lot | TOTAL VALUE 17.58 
oe eS D : Fresh Fresh | Cutting margin $ 4 * 
24 41%,@42 Loins, und, 12 .... 39% | Margin last week ...+  .39 1.16 ; - 
Sar sees 6 10% Loins, 12/16 ...... 39 | 
24 oo... eee 2/l4 . « 10@41 = Loins, 16/20 .. 39@40 | 
24b ..... S/up, 2’8 in. ..... 26 371, Loins, 20/up .. 36@36% | 
32144@33 Bost. Butts, 4/8 32% | 
meee om nee t,o PACIFIC COAST WHOLESALE PORK PRICES 
FAT BACKS 32@32% Bost. Butts, 8/up . 324on | . ss F 
Fresh or F.F.A Frozen 37@39 ~—s Ribs, 3/dn, ....... 37 } Los Angeles San Francisco No. Portland ! 
on ahs 6/8 es 28 Ribs, 3/5 ......... 25% | Sept. 20 Sept. 20 Sept. 20 
11Kn et a ae 11% 19@20 Ribs, 5/up ........ 21 | FRESH PORK (Carcass: (Packer Style) (Shipper Style) (Shipper Style) 
Oe er 11% OTHER CELLAR CUTS | 80-120 Ibs., U.S. 1-3.. None quoted None quoted None quoted 
| CY Pee Ns SSeS ar ae 13 Fresh or Frozen Cured | 120-160 Ibs., U.S. 1-3. .$28.00@30.00 None quoted $28.50@ 30.00 
ON i sSccaee DAEs soscssc Ae 19@20 Ribs, 5/up ....... 21 
Lin a> 16/ » Felarateey: 14% 12 BQUATe JOWIG. .. vivssccces:s 130 | FRESH PORK CUTS No. 1: P 
PE 5 alea aes ite epereroren 9 Jowl Butts, Loose ....... 10n | LOINS: long 
149 4..'.s+ 08's 20/25 ves eeeeee 14% 10n Jowl Butts, Boxed ..... el 2 een ae 46.00@50.00 30.00@ 56.00 31.00@55.00 
| PN! de snk ee 4$6.00@50.00 50.00@56.00 31.00@ 55.00 
2: Ce | a era 46.00@ 50.00 19.50@ 55.00 50.00@ 54.00 
LARD FUTURES PRICES CHGO. FRESH PORK AND |. 
ee ee 16, “— -— i agp PB ERS Age SO care 2 28.00@37.00 35.00@38.00 35.00@38.00 oa 
Open gh sow Jlose Sept. 20, 1955 : 
Sep. 10.0% 10.07 10.00  10.60b (Le.l. prices) | HAMS, skinned: 
Oct. 10.15 10.15 10.07 10.07a Hams, skinned, 10/12...40 ee. eee .» 47.00@53.00 54.00@58.00 52.004 56.00 mark 
Nov. 10.00 10.00 9.90 : Hams, skinned, 12/14... BOS OBS cs dd cxsiaes 47.00@ 56.00 56.00@ 61.00 52.00@58.00 first 
Dec. 10.30 10.30 10.22 Hams, skinned, 14/16... Pee Ae i urs 
Jan, 10.40 10.40 10. Picnics, 4/6 Ibs., loose. . BACON, “‘Dry’’ Cure No, 1: and 
a = oes ae Picnics, 6/8 am sass cok te Oe eee 40.00@48.00 48.00@52.00 45.00@50.00 1h 
May 10.62 65 62 (Job Lot) CS eee ere 38.0U0@45.00 45.00@50.00 42.00@45.00 is 
Sales: 2,620,000 Ibs. Pork loins, bon'ls, 100's. 61 OREN osc ecincosssicn 35.00@42.00 42.00@45.00 40.00@ 42.00 
Open interest at close Thurs., Shoulders, 16/dn., loose. 29 : the 
Sept. 15: Sept. 158, Oct. 2 Nov. <2. , ererceree eae 13 LARD, Refined: d 
319, Dec. 338, Jan. 96, - 82, Tenderloins, fresh 10's..80 @s2 PNG GREFANE Les 15.00@16.50 19.00@20.00 15.50@17.50 sol 
and May 19 lots. , ing een RE 8%@ 8 50-lb. cartons & cans.. 14.00@16.00 18.00@19.00 None quoted both 
. . 19, 1955 MAES, DUS 2... cess ee eee ROO ig 38 Gra Ca ok 13.25@15.50 16.00@18. 14.00@16.5 
sep. “10,00. 10.07» 10.00 10.02b Snouts, lean in. 100's... 7 @ 8% oa ‘ eer ; rm accu 
Oct. 10.02 10.12 10.02 10.07b ee Seen 7 @7% 
Nov 9.97 9.95a 
Dev 10.30 2 10.30a CHGO. PORK SAUSAGE N.Y. FRESH PORK CUTS PHILA. FRESH PORK This 
Jan 10.37 é 10.37 MATERIALS—FRESH sae fi e _ 
Mar 10.55 10.47 10.55b Sept. 20, 1955 Sept. 20, 1955 tion: 
Se ence aah 10.65b (To Sausage Manufacturers in (Le.1. prices) 7 lee, Aasegy: bias 
Sales: 3,280,000 Ibs. job lots only) Western WESTERN DRESSED Eacl 
Open interest at close Pork trim., reg. 40% Pork loins, 8/12..... $47.00@50.00 PORK CUTS—U:S. 1-3, LB.: 
16: Sept. 140, Oct, 221, Nov. 323, Ac, EE re - 19 Pork loins, 12/16..... 47.00@ 48.00 gular loins : "ar 
Dec. 341, Jan. 98, Mar. 83, and Pork trim., guar, 500% Hams, sknd., 10/14.... 44.00@46,.00 ae goad — ’ ‘: 3: oes ib toe PRI 
May 20 lots. lean bbIs. 22.02.0000. 25 Boston butts, 4/8..... 36.00@38.00 eRine Taide TRUE” wee ARI 
; Pork trim., 800% lean Spareribs, 3/dow $1.00@ 45.00 Regular loins, 16/20 .... None 
SUSERAT, SEPT. 20, 1966 \ eae ee Sask tims. seareien 28.00 caret meneee, 8/6»... re ae PRII 
Sep. 10.10 10,12 9.92 9.92 Por’ Pg eee Pe gi oe ce i ei Sagar OO rey Spareribs, 3/down ....... 4244 
Oct. 10.17 10.17 10.00 10.00 Pork trim., 95°, lean, Pork trim., spec, 800% 44.00 PO! 
Nov. 10.05 10.10 9.97 10.00 bbls... 2... 4... vee 10 City LOCALLY DRESSED 
Dee. 10.42 10.50 10.40 10.55a Pork head meat ......, wv Hams, sknd., 10/14...$42.00@46.00 “OCALL ISSE BO! 
Jan. 10.57 10.57 10.47 10.55a Pork check meat  trim., Pork loins, | 8/12.... 49.00@53.00 U8. 1-3. Gb 
‘ “an 0.70 0.65 10.70 WY weskuwerkinsweres 29 Pork loins, 12/14..... 48.00@52.00 Pork loins, 8/10 ......... 50@55 VAI 
Mar. 10.65 10.7 10. 7 Pient 7s 29 004032.00 Pork. ios 10/12 SCRE 
MAy csc.» ia -ooe ©. 20.808 RN PR hk ok eels 29.00 @ 32 ‘ork loins, Mek o <egeciee 50@S5 HIC 
Sales: 7,480,000 Ibs. ' Boston Butts, 4/8 .... 35.00@40.00 Porm foinn, 12/16 .......%. 49@52 
oes i < He -* a . ) Sept PACKERS WHOLESALE Spareribs, 3/down .... 41.00@47.00 Spareribs, 3/dn. .......... 42@44 HO 
e sept, 100, Oct. 225, Nev. S08, LARD PRICES Sk. hams, 10/1 a4 
19: Sept. 109, Oct. 225, Nov. 326, es MON COPE vs eccccece @4s 
Dec. 344, Jan. 99, Mar. 93, and ee ee Se 44@48 — 
May 20 lots. oe lard, tierces, f.o.b. : N. Y. DRESSED HOGS Boston butts, 4/8 ......... 387@39 
. REID © i ce ako cc ba eeenee $13.75 (L.e.1. prices) PREM “SED eis voice ccceas ae 29@33 
s Saye gg gage _— Refined lard, 50-lb. cartons (Heads on, leaf fat in) A 
Sep. 9.95 5 9.92 9.95 fabs ChICRg0 ...45 66.405. 13.25 P ar Boz . 
Oct. 10.02 10.25 10.02 10.25a K th 4 and aisces f.o.b a 30 to 75 Ibs. .......8 -00@30.00 HOG-CORN RATIOS 
Nov. 10.07 10.10 10.05 10.10 Chi a eee re 70: UO: 200 IDS... 0 55:0 .00@ 30,00 
. . . . ai = MBO cietcrtccescasvcece 4.40 on Ss 20. z . " Z 
1053 10-49 10:30 ent, "ett reid. tences 100 0 125 Ibe. <<. B00.” The hhog-corn ratio for 
6 to 36d £.0:0, CRICESO oc 55 5 ssn os 14.75 a ; Ms Soa eg wait ’ : ‘he 
‘72 -:10.67 10.721 ake <f barrows and gilts at Chi- 
15 10:82 10:73 10.83 OO gs od a aa CHGO. WHOLESALE 2 f Ne “nt "dake “tel 
:: 7,400,000 Ibs. ahitaes pi ee Toe SMOKED MEATS cago for the wee endec 
Open inte Tues., Sept. Standard shortening ¥ Sept. 17, 1955, was 12.6 
20: Sept. 87, Oct. » Nov. 328, Oe MON) oo oe Sood IS BO Sept. 20, 1955 vept. Mahia specs a aie) 
Dec. 347, Jan. 104, Mar. 87, and Hydro. shortening, N. & S... 19.50 Hams, skinned, 14/16 lbs.. This ratio compared with 
May_ 20 lots. wrapped 48 
THURSDAY, SEPT. 22, 1955 WEEK'S LARD PRICES Hams, skinned, 14/16 Ibs., the 12.0 ratio for the pre- 
Oct. 10.20 10.50 10.20 10.47 r ready-to-eat, wrapped .. no comand a Se og . 
Nov. 10.15 10.87 10.15  10.32a P.S.or P.S.or Ref. in cies witnced. 4070s Ths. ceding week and 12.2 a 
Dec. 10.52 10.75 10.50 10.70b Dry Dry 50-1b. schon tate : 50 aces ara co Abe D 
Jan. 10,62 10.85 10.57 10.80 Rend. Cash Rend. _ tins Pi icsngg Sao ioe on year ago. These ratios were | 
Mar ap Hoge 105 esse CPetees) aon (Open | Matti oreats waged” se ealculated on the basis of 
J j .f 05 .f -00% i > . 2 p 
Sales: 7,000,000 Ibs (Ba. Trade) Mkt.) Bacon, fancy, trimmed, No. | yellow corn selling at 
Open interest at 1d. Sept. Sept. 16..10.00n 10.00 brisket off, 8/10 Ibs., , phe Mee da rape 
21: Sept. 41, Oct. . Nov. 324, Sept. 17. .10.00n 10.00n . iirenggere HOCUS O10 44.4.0 ! 3o $1.299, $1.298 and $1.660 T 
Dec. 2, Jan. 123, Mar. 103, and Sept. 19. .10.00n 10.00 acon, fancy, sq. cut, seec . : % 
May 28 lots. Z mn Sept. 20..10.00n 10.00 less, 12/14 Ibs., wrapped 38 per bu. in the three periods, 
Note: Add % to all figures end- Sept. 21. .10.75n 10.1244 Bacon, No. 1. sliced, 1-Ib. ars vores oe 
ing in 2 or 7. Sept. 22. .10.75n 10.25 open-faced layers a9 Ay} re spectively . 
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00 Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 


5.00 markets right up to the time trading stops for the day. Sent by 
S00 


s.00 


first class mail (air mail service also available) —the Daily Market 
).00 and News Service is necessary to every buyer or seller of meats. 
5.00 This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 





7.50 sold daily on the basis of Daily Market Service quotations — because 


is both buyers and sellers recognize the Service's reputation for 











accuracy. 


K This easy to read, instant price guide covers 28 product classifica- SURE Y OU CAN 


tions — over 350 quotations — at the close of trading each day. | 











Each day you get almost 50 quotations on job lot pork prices. | IMPROVE THE APPEARANCE & FLAVOR 
BuO PRICES AND MARKET COMMENTS ALSO SHOWN ARE: OF YOUR SAUSAGE WITH AMAZING ... 
cs adage on cuts — 
44 

PORK JOB LOTS we , 
’ BONELESS PROCESSING MEATS ee 
055 VARIETY MEATS LARD FUTURES 
o HIDES, TALLOWS, GREASES, ETC. TANK LARD PRICES 
a HOG AND CATTLE MARKETS INDUSTRY STATISTICS “We've nein. ternal. out maune thie ain 
348 smoother, juicier—thanks to PLASMAL!"’ This sums 
33 } e 
BY FIRST CLASS MAIL . . . only $19 for 13 weeks. . the verdict of more and more makers of fine meat 
; or $72 per year | products. PLASMAL does its miraculous work by bind- 
bi (air mail slightly more) | ing and reactivating the hidden albumen in any 


—Desk Binder Furnished to Every Subscriber grade and kind of meat. 


Ask For Sample Copies or SEND YOUR ORDER NOW! Effectively reduces shrink- 


ed 
If you ar not fully satisfied that this is a real profit | “ 
6. maker, and will pay for itself over and over—you may age and banishes ugly fat 
pockets. Send for a sample 








th cancel at the end of one week at absolutely no cost. | 


|| DAILY MARKET & NEWS SERVICE | Exclusive Distributor: 


Published by SPICENE COMPANY OF AMERICA, INC. 
30 THE NATIONAL PROVISIONER | 6015 BROADWAY, WEST NEW YORK, N. J. 
| 


or trial order of PLASMAL 
—today. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Sept. 21, 1955 
BLOOD 
Unground, per unit of ammonia 
(bulk) ..*5.75@6.00 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 
Low test 
Med. test 
High test 
Liquid stick, tank cars 


*6.00n 
*5.75@6.00n 
*5.50n 


PACKINGHOUSE FEEDS 
Carlots per ton 
meat, bone scraps, bagged.$ 72,50@ 80.00 
meat, bone scraps, bulk .. 70.00@ 75.00 
® meat scraps, bagged 
% digester tankage, bagged .. 
/ digester tankage, bulk .... 
blood meal, bagged 
% steamed bone meal, bagged 
(spec. prep.) 
/ steamed bone meal, bagged 


75.00@ 3 
72.00@ 82.50 
110.00@ 130.00 


85.00n 
70.00n 


FERTILIZER MATERIALS 

High grade tankage, ground, 
per unit ammonia 

Hoof meal, per unit ammonia 6.25@6.35 
DRY RENDERED TANKAGE 

Low test, per unit prot. *1.30@1.35n 

Med. test, per unit prot. *1.25@1.30 

High test, per unit prot. *1.20n 


GELATINE AND GLUE STOCKS 
Calf trimmings (limed) 1.35@ 1.50 
Hide trimmings (green salted) - 6.00@ 7.00n 
Cattle jaws, scraps and knuckles, 
ee NN sie ab op ea knees & oo sc g «5 Cee 
Pig skin scraps and trimmings ... 5.00@ 5.25 


ANIMAL HAIR 
Winter coil dried, per ton . -*125.00@135.00 
Summer coil dried, per ton . *60.00@ 65.00 
Cattle switches, per piece ...... 384%@ 5 
Winter processed, gray, Ib. 21 
Summer processed, gray, lb. ... 12%@13% 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Sept. 21, 1955 











The lack of offerings late last week 
kept the inedible fats markets in a 
firm position. Bids of 6c, c.a.f. Chi- 
cago, were heard on regular produc- 
tion yellow grease, and 6%c on hard 
body material. Edible tallow was 
available at 8%c, Chicago basis. A 
few tanks of all. hog choice white 
grease traded at 8%4c, delivered New 
York. 

Bleachable fancy tallow sold at 
7¥ec and prime tallow at 7¥%c, c.a.f. 
Chicago, only moderate quantity. Sev- 
eral tanks of regular production 
bleachable fancy tallow sold at 8c, 
c.a.f, East. Several tanks of yellow 
grease sold at 64%c and 6%c, Chicago, 
product considered. 

The persistent tight hold of prod- 
uct resulted in some consumers rais- 
ing their ideas at the start of the new 
week, consequently a fair trade de- 
veloped, both in the Midwest and for 
eastern destination. Regular produc- 
tion bleachable fancy tallow traded 
at 8%c and 7c, all c.a.f. New York. 


Bleachable fancy tallow sold at 7% 
and 7%4c, c.a.f. Chicago. A couple of 
tanks of not all hog choice white 
grease changed hands at 8c, also c.af. 
Chicago. A few tanks of all hog choice 
white grease sold at 8%4c, delivered 
East. A tank of edible tallow traded 
at 8c, Chicago basis. Yellow grease 
was bid at 6%c, Chicago. 

Several tanks of edible tallow sold 
on Tuesday at 8'c and 8%%c, Chicago 
basis. In fair trade, all hog choice 
white grease sold at 8%@9c, and hard 
body bleachable fancy tallow at 8%c, 
c.a.f. New York. Several tanks of yel- 
low grease sold at 6°s@6%4c, c.a.f. 
Chicago. The general market main- 
tained its firm undertone, as offerings 
were somewhat lacking. 

At midweek, a few more tanks of 
all hog choice white grease sold at 
9c, c.a.f. New York. Sellers asked up 
to 9%4ec on additional tanks. Edible 
tallow sold at 8%4c, Chicago basis. In- 
quiry from eastern users of bleach- 
able fancy tallow was at 8%@8Mc, 
c.a.f, East, product considered. Prime 
tallow was reportedly bid at 7%se, 
Chicago. 

TALLOWS: Wednesday's quota- 








whatever they may be. 


74 Years of Successful Service 


TO 
SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 


¥ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


DARLING & COMPANY 





| CHICAGO | | 


DETROIT 


| | CLEVELAND | | 


CINCINNATI 


| BUFFALO | 





4201 So. Ashland P. 


IMinois 
Phone: YArds 7-3000 





©. Box 3329 
Chicago 9, MAIN POST OFFICE 
Dearborn, Michigan 
Phone: WArwick 8-7400 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Lockland Station P.O. 
Cincinnati 15, 


° 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Box #5 
Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 


THE NATIONAL PROVISIONER 


tions: e 
fancy t 
fancy tal 
Pac; 
low, 
6@6%c. 
GRE 
tions: n¢ 
8c; B-\ 
grease, ( 
and_ bro 
hog che 
at 9c, ¢ 


EA’ 


Driec 
day at 
monia. 
age wa 
ammon: 
was pr 
tein un 


N.Y.C 


Sept. . 
a 
Sales 


SEPT 





Tec 
le of 
white 

cae. 
hoice 
vered 
raded 
Tease 


’ sold 
icago 
hoice 
hard 
8¥ac, 
f yel- 
c.a.f, 
main- 
rings 


ks of 
Id 

-d up 
‘dible 
s. In- 
each- 
8c, 
Prime 
Tc, 


juota- 


NER 


| SEPTEMBER 24, 


tions: edible tallow, 8%4c; original 
fancy tallow, 7%4@8c;_bleachable 


fancy tallow, 7%@7%4c; prime tallow, 
7c; special tallow, 7¥c; No. 1 tal- 
low, 6%@6%c; and No. 2 tallow, 
6@6%%c. 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
8c; B-white grease, 7¥sc; yellow 
grease, 65s@6%4c; house grease, 6c; 
and brown grease, 53%4@6c. The all 
hog choice white grease was quoted 
at 9c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Sept. 21, 1955 
Dried blood was quoted Wednes- 
day at $5.25@5.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10@1.15 per pro- 
tein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 16, 1955 














I 13.05b 
Dec. .... 13.10b 13.09b 
om. ...- 18.100 13.09b 
mar. ..+. 19.200 13.18 
May ss 5 13.13b 
July 13.18b 
Sept. 3 13.85b 

Sales: 66 eon 

MONDAY, SEPT. 19, 1955 

Oct. .... 13.05-08 13.05 12.95 13.03b 13.05b 
Dec. .... 13.07b 13.12 13.00 13.12 13.09b 
Jan. 13.05b F wees 13.14b 13.09b 
Mar. 13.12b 13.17 13.18 
May 3. 13.18b 13.13b 
July 13.17b 13.18b 
Sept. ... 12.80b 12.85b 13.85b 

Sales: 127 lots. 

TUESDAY, SEPT. 20, 1955 

Oet. .... 13.00b 13.16 
ME. . Seis 13.05b 13.25 
Jan 
Mar 
May 
July 
Sept. 

Sales: 70 lots. 

WEDNESDAY, SEPT. 21, 1955 
Se 3 -_ 13.23 13.25b 13.14b 
Dec. % 13.25 13.382b 13.21b 
Jan. err 13.34b 13. 21b 
Mar 13.35 13.388b 13.2. 
May 13.387 13.40 
Sept oa 13.10 
July 13.36 13.40b 

Sales: “89 ny 


VEGETABLE OILS 


Wednesday, Sept. 21, 1955 


Crude cottonseed oil, carlots, f.o.b. 
I ca.g's Sis teide Pee pis 6 ele86:k:8 are wae lin 
NES, WA Site # Gxiere 0 sone RE. be eae 11 @llign 
EN wositaseceseceeccsnesecece lin 
Corn oil in tanks, f.o.b. mills .... 11‘4pd 
Peanut oil, f.o.b. mills ........... 17%n 
Soybean oil, f.o.b. mills .......... 10% pd 


Coconut oil, f.o.b. Pacific Coast 
Cottonseed foots: 


-10% @lia 


Midwest and West Coast ....... 1%@ 1% 
MEY Sad aiisiend tsanwticca sb eeee sur 1%@ 1% 
OLEOMARGARINE 


Wednesday, Sept. 21, 1955 





White domestic vegetable ; 
Yellow quarters ...... ca. ae 


Milk churned pastry .. 24 
Bpater Churmed pastry .....ccsvcccvcese 23 
OLEO OILS 
(F.0.B. Chicago) 


Lb. 
Prime oleo stearine (slack barrels)... 9%@ 9% 
Extra oleo oil (drums) ........... 13%,@14 


‘pd—paid. n—nominal. b—bid. a—asked., 


1955 











HIDES AND SKINS 





The market opened this week with 
bids at steady levels, bringing no re- 
sults—On Tuesday, bids were raised 
Msc and a fair trade developed on 
most classes—However, buyers would 
not pay ‘ec higher for Colorado steers 
and branded cows—At midweek, 
buyers’ ideas returned to the lower 
levels, with all product available at 
Tuesday’s selling level. 


CHICAGO 


PACKER HIDES: As the week 
opened buyers showed an active in- 
terest and placed their bids at last 
week’s selling prices. Offerings were 
held back, however, and it was gen- 
erally felt that sellers wanted an ad- 
ditional 42c. 

Early Tuesday, bids were raised ‘2c 
for all selections except Colorado 
steers and branded cows. The new 
bids brought a fairly heavy trade. 
Light native steers sold at 15%%c, 
heavy native steers at 15c and 15%c 
and butt-branded steers at 12c. Heavy 
native cows brought 13%c and 14c, 
and light native cows sold at 14c 
and 14%c, all f.o.b. shipping points. 

After a car of native bulls sold at 
10c early Wednesday, buyers’ ideas 
on all classes became bearish. Bids 
for light native steers were at 15c, 
but branded steers were bid at 11%c 
and heavy native cows at 13%c and 
14c. Sellers held all product availa- 
ble at the last selling quotations. At 
midweek. 

SMALL PACKER AND COUN- 
TRY HIDES: Although the market 
was firm last week, with little prod- 
uct available, buyers seemed to cen- 
ter their interest on the big packer 
market this week. The market re- 
mained quiet throughout the week 
for lack of action. 

CALFSKINS AND _KIPSKINS: 
This market was also quiet and quo- 
tations were nominal. The latest re- 
ported sales included Northern native 
kips 15/25 at 27'c, and the over 
weights at 27c. 

SHEEPSKINS: A good demand 
continued this week, but supplies are 
very limited. Late last week clips 
sold at 3.25, No. 1 shearlings brought 
2.75 and No. 2 shearlings sold at 
1.65. At midweek buyers’ ideas re- 
mained about steady. Sellers, having 
only limited quantities available, 
asked considerably more than buyers 
were willing to pay. Clips were held 
at 3.50, No. 1 shearlings at 3.00 and 
No. 2 shearlings at 1.75. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ende A 


Cor. Week 
Sept. 21, 195: 954 


Hvy. Nat. steers ..... 15 @15%n 42 @12%n 
Et. NGt.. StO0te : «...5 0.0 1514gn 13n 
Hivy. Tex. steers ..... 12n 9%4@10n 
Wee: RO, "ROR ac dee ccs 16n 12n 
Butt brnd. steers ..... 12n 9%@10 
CMe, GENE nk iseee res lin 9 @ 9% 
Branded cows ......... lin 10%@11 
Hvy. Nat. cows ..-134@14 1lwa@l2 
Bh. es COWS: Siete 14 @14% 18 
Se, MY Shea 6 sha oh ae 10 8 @ 8%n 
Branded bulls ........ 9n 7 @ T%n 
Calfskins, 

8. ee 47% 30n 

10/down 4 52% 35n 
Kips, Nor., ne 27% 2244n 





SMALL PACKER HIDES 


STEERS AND COWS: 


60 Ibs. and over .... 914%4@10n 8%@ 9 
OO Fo orice een 11 @l11l%n 10 @10% 
SMALL PACKER SKINS 
Calfskins, all wts. ....37 5 @40n 18 @20n 
3) Ae See ye 20 @21n 14 @15n 
SHEEPSKINS 

Packer shearlings, 
Oe. Raa wacinan sinners 2.75 2.50 
DOS FOG incccwisvies 22@24 


26% @29 
Horsehides, untrim. ...7.50@7.75 8.00 


N.Y. HIDE FUTURES 


FRIDAY, SEPT. 16, 1955 


Open High Low Close 
Oct. ... 10.93b 11.15 11.05 11.10b- 16a 
Jan. ... 11.55b 11.65 11.65 11.70b- 77a 
Apr. .. 12.06b aan tec 12.20b- 29a 
July .. 12.50b ciate elas 12,67b- 77a 
Oct, ... 13.00b in aeie mf 13.17b- 27a 
Jan. .. 13.40b 13.40 13.40 13.52b- 70a 

Sales: 36 lots. 

MONDAY, SEPT. 1955 

Oct. ... 11.05b 11.31 11.2 11.30 





11.92b- 94a 
12.40b- 45a 

12.88b- 95a 
i 3.32b- 45a 
13.67b- 80a 


11.90 11:83 
12/37 : 





TUESDAY, SEPT. 20, 1955 








Oct. ... 11.26 11, 11.36 11.39 

Jan, ... 11.90b 12 oS 11.90 12.00-11.99 

Apr. ..12.39b 12.58 12.41 12.47b- Sila 

July .. 12.90b Site 12.95b-13.00a 

Oct. ...13.48b 13.50 13.45 13.47b- Wa 

Jan, .. 13.70b ay cae 13.87b- 90a 
Sales: 89 lots. 


WEDNESDAY, SEPT. 21, 1955 


Oct. ... 1:30) “FL.16 11.01 11.00b- 08a 

Jan. ...11.90b 11.90 11.65 11.65 

Apr... 12.40b 12.40 12.20 12.15b- 20a 

July .. 12.90b onets tats 12.66b- 72a 

Oct, ... 13.49-47 13.49 13.47 13.14b- 22a 

Jan... 13.95a Saad Bites 13.54b- 66a 
Sales: 68 lots. 


THURSDAY, SEPT. 22, 1955 








Oct. ... 11.00 11.00 10.82 10.81b- 82a 

Jan. ... 11.64b 11.60 11.45 11.45 

Apr. ... 12.15b 12.15 11.96 11.96 

\ | ae 2.66b 12.68 12.55 12.50b- 53a 

Oct. .- 13.15 12.99 12.99 12.98b-13.08a 

Jan. ... 18, 50b rer aan 13.38b- 48a 
Sales: 120 lots. 


Cold Storage Hide Stocks 


Stocks of hides and pelts in cold 
storage at the close of August totaled 
88,811,000 lbs. for a moderate in- 
crease over end-of-July inventories of 
86,974,000 Ibs. However, current hide 
stocks were smaller than the 95,738,- 
000 Ibs. reported at the close of Au- 
gust, 1954, but sharply larger than the 
65,110,000-Ib. average for the date. 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle Kill Hits New 
Peak In August; Hog 
Slaughter Gains 35% 


Hog slaughter through August to- 
taled 35,900,392, or about 15 per 
cent more than the 31,013,062 last 
year, Slaughter of sheep and lambs 
for the period at 9,475,053 head held 
a slim edge over 9,238,797 last year. 


Packers Pay $120,201 For 
Cattle At NSY 4-H Sale 


Local and outside packers paid a 
total of $120,201 for 523 steer and 
heifer cattle marketed by 400 boys 


and girls at the 4-H Marketing Day 
September 17, at NS. Yards. Spon 
sored by Producers Live Stock Mar. 





Slaughter of all species of livestock 
under federal inspection in August 
showed considerable gains for all 


FEDERALLY INSPECTED 





SE ar OR A tls Chat SLAUGHTER keting Assn., the event was designed 
~. ne agpetinengypeleiaels ton: hainmaeagy CATTLE to stress the practical side of sellin 
of cattle once more returning to a 1955 1954 oi. ak a ae see age def 
ao sited Gillies ies le ciation Janiyy ..<.... 1.521.087 1,541,041 ive stock. e animals were gra 
new record after the July decline. February .............1,818,151  1,302454 by specialists from the Universities 
Hog slaughter was over a million head March 2.20... 6... ee, 1,524,490 1,511,003 ye ; A 
Seated ana: toe: fal pene April cee see ee eins 1451-705 1,416,787 of Illinois and Missouri. 
arger than for July and considerably MAP oy ss +ccrses<0e sean ‘ : 
arg ; - oe : Sea cae csc 640,677 Average weight per steer was 97] 
larger than for August 1954. duvet eee 1.524.475 Sin: eal te cane om 23,66 
EE TN cE OO a OE ei. 1.796.589 1) »s. and the average price, $23. 
nspected packers butchered a to- Sapiawter. ...0.:.ccenn heck. i'saT. ae oe colt, The leet enteeds cone 
tal of 1,796,589 head of cattle in eee PARTIE e oneer SS 1.620.288 pia EES non Rncaag a 
L796, MOVGMDCE ... cc ccccscs! ceases 1,601,839 $26.50. Paying 50c to $1 above the 
August for a new all-time record for December ........60.65 cere 1,582,719 ’ 
ee ori ‘ general market, packers purchased 
any month, about 8 per cent more CALVES 


; o freely for their own account and for 
~ we: HF ” 
than the 1,524,475 in July and about a a. : : 












CT ae eee 563,468 546,056 the account of others. Armour & Co 
9 ” ce ore ¢ < 335 5 WODIUOIY oo 6c ctocuvesda 517, ~4 517,691 ; : 

B ag cent more th m_the 1,635,175 NGI bdns.ccrcteccves ( 660,485 bought 201 head at a cost of $47,369. 
killed in August of 1954. Bee sh serene 587, S14 oetias Swift bought 177 head, including two 

g A May 5 92 5 . ered: 
P slaughte se she y . June 310.2 > + SOR POR EN for T 

Calf slaughte . Poe sharply in Au pea 610,500 622.028 carloads at $25 and $26.50 for Tom 
gust to reach 645,579 head compared Mgiaabs ics. finns cake 45670 649/390 Bov Stores, Inc., St. Louis 
with 549,644 in July, but was slightly appl lioperctae gies fos 738-211 Other sackers artici atin were 
smaller than the 649,390-head_ kill Negenater sci 694,264 I “de 4 
of re " . > 7 RIROGIRMOR 6s Foes nes eee 638,732 the Royal Packing Co. and the John 
of August last year. Volz Packing C f St. Louis. Ord 

z , HOGS olz Packing Co. of St. Louis. Order 

Slaughter of hogs, under a 35 per 1955 1954 ers include Frank rake fi 
cent ~<a il the 3 428 han SOOOGLY 6 o.ao.c eases cate 4,712,157 buye ss include d Fr ank Crake for 

ncreas 3,426,04: February ............. 4,637,846 3,883,165 Western Packing Co. of Little Rock, 
killed in July, rose to 4,474,888 in > ea Raa 5.401165 4.558.795 Ark., and Wm. Schluderberg—T. J. 

J | eee 4,472,045 De be 
d SEES + Tenwack de ; May ....... 33! "380.365 

agp a 08 the 3 kill of eas SEE Hee Kurdle Co. of Baltimore, D. A. (Dave) & 
the animals for any month since July eeceeeeeeees ++ BARS. O48 3.825.007 Forgey and Long and Brombolich. 
March and about 16 per cent larger September... ae anes 4.748.350 

; oe ~ pon ° “gop, MOE CES Oe ee 
than the 3,852,044 butchered in Au- Richiihee) 20 sme 5'840. ioe - 
gust of last year. Ne Ree OTT a5. 6,119,109 Russia Buys 64 U. Ss. Cattle 





Sheep and lamb slaughter at 1,238,- — 


1954 The government has approved the 






















































680 head elena a considerable Sse amen le Thonge say sAeaMMas ree export to Russia of 64 head of Santa 
gain over 1,075,724 butchered in July Mareh ee... cect. 1.244.190 1,148,980 Gertrudis cattle, the first purchase to 
i. Sere ee iy 79,81 : 
and a small increase over the 1,207,- May wie. eee sii, 1 28 444 Lod 8i4 follow the recent visit of the Russian 
354 butchered a year earlier. July prince Ore Te 1'209450 farm delegation, 
The heavy August slaughter of cat- an 1,288,680 iaecane The 22 bulls and 42 heifers, valued 
tle pushed the eight-month spread Qetober ese eeeeeeees. Le se 1.291.251 at $64,000, are being bought from 
between this year and last year to December .....-...0022 0 ceeec5 1,167,110 six ranches in the San Antonio, area. | for 
294,146 from a narrower margin for me The hardy breed. considered well 
ss ae one 0. Za A 954 ee ita: 
the first seven months. Calf slaughter Cattle ee eeeeeeeees os 2.147 12,088,001 suited to grazing conditions on the wee 
for year so far numbered 4,729,127 Hogs 2222211112211 1s5/900'302 — 31[018"008 Russian steppes, was developed on 
as against 4,795,101 last year. meng Maar dase nina a. ee the King ranch 
ai Aaa Ine1 
; yf aut 
this 
THE FACTS ARE: Sod 
e 0 
: | Carlots Barrel Lots 
We are the biggest - - - | _— 
because we are the best! | ih 
’ 
BLOOMINGTON, ILL. LAFAYETTE, IND. OMAHA, NEBR. DRESSED BEEF 7 am 
CHATTANOOGA, TENN. (OUISVILLE, KY. PAYNE, OHIO | it *Sod 
CINCINNATI, OHIO yon SIOUX CITY, IOWA | BONELESS MEATS AND CUTS 
DAYTON, OHIO ONTGOMERY, ALA. S$!1OUX FALLS, S.D. | 
DETROIT, MICH. NASHVILLE, TENN VALPARAISO, IND. | OFFAL e CASINGS \ 
FLORENCE, S.C. 
FT. WAYNE, IND. vicsctedeaina. | Ma: 
Fis, ‘| SUPERIOR PACKING CO 
INDIANAPOLIS, IND. KENNETT- MURRAY ° 
JA IN, MISS. 
een, ane. LIVEstock BUYING | CHICAGO ST. PAUL 
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for a safe margin of color protection, use 
PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


Increase color retention in your meat products* and you almost 

automatically increase their sales appeal and shelf life. You can achieve 

this economically and easily. Just dissolve Pfizer Ascorbic Acid or 

Sodium Ascorbate in water and add near the end of the chop. You also save on 
production when you use these Pfizer products. You may reduce smokehouse time 
up to 44 or more. You cut shrinkage by getting maximum color in minimum 

time. Write Dept. NP for Technical Bulletin and how-to-use-it chart. 


* Sodium Ascorbate is also being proven a valuable additive in corned beef. 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Year 


SEPTEMBER 24, 1955 











SURE IS...WATCH THIS!” 
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“SIMPLE? 


The Remarkable Oakite Hot -Spray Unit 
Can Cut Your Cleaning Time in Half! 


For cleaning smokehouses, and 
other large areas, nothing can beat the efficiency and 
operating ease of an Oakite Hot-Spray Unit. Simply 
fill its 55-gallon tank with a solution of a specialized 
Oakite detergent, heat, then throw on the switch. In- 


stantly, a potent cleaning combination of heat, 


refrigerator rooms, 


deter- 
gency and pressure is ready and waiting to go to work 
on tenacious grease and carbon deposits. Applied in 
this mighty task force 
of cleaning power enables one operator to thoroughly 


spray-clean up to 24,000 square feet 


a steady, unrelenting stream, 


in less than 
an hour! 

Call in your local Oakite Technical Service Repre- 
sentative today for a FREE demonstration of this 
amazing work-horse on wheels. See the Oakite Hot- 
Spray Unit in action! See how it literally blasts dirt 
and grime from equipment — from walls and floors! 
See how easy it is to maneuver, how pleasant it is to 
work with! Then check the results; compare the costs. 
See for yourself what amazing savings — in time, 
money, and materials, —— can actually be yours when 
you ‘‘mechanize”’ your cleaning operation the modern 
Oakite Hot-Spray way. 








FREE 16-page booklet gives com- 
plete details. Includes actual photos 
of Oakite Hot-Spray Unit in action, 
together with complete operating 
specifications and suggested uses. 
Send for your copy today —— without 
obligation. Write Oakite Products, 
Inc., 20A Rector St., New York 6, N.Y. 


ALITED INDUSTRIAL Cig 
grec! ANIng 


—, 


a 
ATERIALS . METHODS will 


Export Division Cable Address: Oakite + ae 


Technical Service Representatives in Principal Cities of U. S. and Canada 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISION, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Sept. 17, 1955 compared: 

CATTLE 

Week 

Ended 

Sept. 17 
Chicagot ... 28,649 
Kan, Cityt. 21,279 
Omaha*tt .. 34.¢ 
E. St. Louist 13,625 
St. Josepht. 13, 672 
Sioux Cityt. 12 
Wichita*t 
New York & 

Jer, Cityt 13,859 
Okla. City*t 12,166 
Cincinnati§. 6,601 
Denvert - 16,884 


Cor. 
Week 
1954 
28,152 
20,474 


Prev. 
Week 
23,797 





6,566 5,131 


St. Pault 18,633 
Milwaukeet . 4,21 

Totals ‘ 202,836 169, 332 190,176 

HOGS 

Chicagot ... 37,444 26,619 34,915 
Kan, Cityt . 11,159 9,585 11,604 
Omaha*t ...50,335 40,296 36,957 
E. St. Louist 30,607 25,483 31,386 
St. Josepht . 25,015 17,709 19.837 
Sioux Cityt. 18,031 17,115 25,623 
Wichita*t . 10,004 9,358 9,460 
New York & 

Jer. Cityt 59,859 48,195 55,212 
Okla. City*t 12,018 8,730 11,382 
Cincinnati§ . 17,004 15,796 19,325 
Denvert . 8,342 6,250 8,484 
St. Pault .. 43,345 33,617 29,518 
Milwaukeet . 5,080 4,05 3.955 

Totals .. .327,233 262,807 298,688 

SHEEP 

Chicagot .. 7,340 4,925 6,165 
Kan. Cityt . 3,721 3,683 5,584 
Omaha*t .. 14,642 12,201 18,226 
E. St. Louist 5,212 4,153 5,642 
St. Josepht. 8,112 7,343 13,400 
Sioux Cityt. 1,977 3,761 8,100 
Wichita*t . BAN eee 1,087 
New York & 

Jer. City+t 57,530 48,668 56,682 
Okla. City*t 4,871 8,839 3,187 
Cincinnati§ . 1,476 2 
Denvert ... 28,692 
St. Pault .. 6,044 
Milwaukeet . 1,419 


_.141,036 115,002 139,900 


Totals 
*Cattle and calves. 
+Federally inspected slaughter 


including directs. 
tStockyards sales for 
§Stockyards receipts for 

slaughter, including directs. 


CANADIAN KILL 


local 
local 


Inspected slaughter in 
Canada for week ended 
September 10: 

Week 
Ended Same 
Sept. 10 week 
1955 1954 
CATTLE 
Western Canada.. 13,667 14,225 
Eastern Canada.. 16,669 14,081 
pit” ae er 30,336 28,306 
HOGS 
Western Canada... 32,839 31,194 
Eastern Canada... 53,1538 48,103 
PE cccnwuwe 85,992 79,297 
All-hog carcasses 
STAG osccccas 93,580 87,587 
SHEEP 
Western Canada... 5,085 4,550 
Eastern Canada... 9,706 12,634 
Totals ........ 14,741 «17,184 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Sept. 17: 
Cattle Calves Hogs* Sheep 

133 156 wad 14 


Salable 
Total (Inc. 
directs) ..5,938 3,944 30,099 24,229 
Prev. week: 
Salable .. 153 134 
Total (Inc. 
directs) ..5,510 3,284 18,378 20,213 





*Including hogs at 31st St, 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chi 
cago Union Stockyards for currer 





and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sh 

Sept. 15.. 1,962 *318 11,023 2, 
Sept. 16.. 2 150 270 6,427 1, 
Sept. 17.. 12 114 2,142 
Sept. 19. .25,740 906 8,736 2, 
Sept. 20.. 5,500 300 13,500 
Sept. 21..14,000 300 11,000 
*Week so 

far .45,240 1,506 33,236 


Wk. ago.48,139 
Yr. ago.43,694 
2 years 


1,646 34,834 
1,587 40,758 


age ...44,955 1,639 32,422 
*Including 191 cattle, 5,540 hogs 
and 1,181 sheep direct to packers, 


S&S AS] NeRY HN 
# 352 Bezses 
® 
3 


ee ee 

Sept. 15.. 2,844 2,492 cas 
Sept. 16. 2,062 % 1,402 1,72 
Sept. 17.. 26 jae 800 om 
Sept. 19.. 7,261 er 
Sept. 20.. 4,000 1,500 
Sept. 21.. 4,000 ,000 
Week so 

far ...15,261 «sien. Se 
Wk. ago.19,743 143 3,412 7 
Yr. ago.16,413 131 2,189 2, 
2 years 

ago ...15,605 82 2,486 1,3 

SEPTEMBER RECEIPTS 
1955 1954 
OREN i ceccess 144,614 142,41 
GING ocsc ees 9,738 6,419 
WR cant cae 145,561 162,143 
WOR. . cdecgecn 35,501 26,192 
SEPTEMBER SHIPMENTS 
1955 1954 

A ee 65,463 62, 
Hoge ......... 20,908 9,70 
ee 6,500 7,622 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Ohi- 


cago, week ended Wed., Sept.21: 
Week Week 
ended ended 
Sept. 21 Sept. 14 
Packers’ purch. .. 36,004 36,916 
Shippers’ purch. .. 7,945 7,408 
TOtRIE: 25d o8G 43,949 44,391 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 21, were report- 
ed as shown in the table 
below: 














CATTLE: 
Steers, choice . $21.75@23.0 
Steers, gd. ch. 21.50 only 
Steers, com’l & gd. 17.50@ 20.50 
Heifers, good ...... 20.75@21.25 
Heifers, com’l & gd. 17. 


Cows, util. & com’). 
Cows, can. & cut. . 
Bulls, util. & com'l. 





b20.00 
11.25@13.7 
8 





CALVES: 
Good & choice . .$18.00@19.00 
Com’l & good .. 16.00@18.0 
Ca WHS cece. ce 11.00@14.0 
HOGS: 
U.S. 1-3 200/220 ...$17.50@18.00 
Sows, 260/400 ..... 12.00@13.0 
LAMBS: 
Good & choice ..... None aqatd. 


LIVESTOCK REcniPrsi” 


Receipts at 20 marketshin , 


for the week ended Friday, 


Sept. 16, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 358,000 421,000 209,000 

Previous 

week 302,000 364,000 182,000 

Same wk 

1954 "375 ,000 440,000 276,000 


1955 to 

date 10,411,000 14,963,000 5,992,000 
1954 to 

date 10,854,000 13,099,000 5,814,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 15: 

Cattle Calves Hogs Sheep 

Los Ang. ...6,950 575 1,425 150 

N. P’rtland..3,550 640 2,000 4,950 
San Fran. 2,2 550 875 3, 
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Hogs Sheg 

1,023 2.2% 

8.427 1,351 

2,142 ‘gop 

8,736 2,5§BARROWS & 

3,500 1,80) Tigers. 

1,000 2°99) U.S. No. - poe 

3,236 6,556 _ 

4,834 9,17 ol 

0,758 7, ie. 
6 be Ibs. 

2.422 oie 0210 Ibs. 
5,540 hog 0-300 Ibs. 

» packers, 330 Ibs. 

360 lbs. 

2,492 Medium: 

1:402 1,72)) 100-220 Ibs. 
al ROWS : 

1,766 if 

1,500 Choice: we 

phi Ibs. 
’ Ibs. 

4,266 

3,412 Lg 

2,189 me. 

2.486 

’ Ibs. 

EIPTS 


1954 
142,41 
6,419 
162,143 
26,192 
MENTS 
1954 
62,339 
9,710 













7,622} 100- 900 Ibs 21.75-23.75 21.25-23.00 21.00-23.50 None qtd. 
90-1100 Ibs. 22.00-23.75 21.25-23.00 21.25-23.50 21.50-23.25 
100-1300 Ibs 21.25-23.75 20.75-23.00 21.00-23.25 21.25-23.25 
CHASES 30-1500 Ibs 21.00-22.75 20.00-22.25 20.50-22.25 20.75-22.75 
ased at Chi-| G00d: y 
Sept.21: |100- 900 Ibs.. 18.25-21.50 19.00-22.00 17.50-21.25 18.75-21.00 18.50-21.00 
q Weep{M1100 Ibs... 18.25-21.50 19.00-22.00 17.75-21.00 18.75-21.25 18.50-21.25 
a Beds 00-1300 Ibs.. 18.00-21.00 18.50-22.00 17.75-20.75 18.50-21.00 18.00-21.00 
21 Sept 14) mmercial, 
“© Sep’. S| all wts. .. 15.00-18.25 15.50-19.00 13.50-17.75 16.00-18.75 14.50-18.00 
+ 36,916 inity 
~) ae all wts. .. 12.00-15.00 13.00-15.50 11.50-13.50 12.50-16.00 13.00-14.50 
9 44,391 EF PRS: 
Prime : 
ICES =| - 800 Ibs.. 22.50-23.50 None qtd. None qtd. Noneqtd. None aqtd. 
ELES 90-1000 Ibs.. 22.50-23.50 22.25-23.50 22.25-23.25 21.50-23.00 None qtd. 
thoice: 
A 40- 800 Ibs.. 20.50-22.50 20.00-22.25 20.00-22.25 19.25-21.50 22.00-22.50 
livestock}w0-1000 ibs. 2. 50-22.50 20.25-22.50 20.50-22.25 19.25-21.75 22.00-22.50 
Good : 
Wednes-}ip"700. tbs.. 17.75-20.50 18,00-20.25 16.00-20.00 17.00-19.25 19.00-22.00 
rt-|0- 900 Ibs... 17.75-20.50 18.25-20.50 16.50-20.50 17.00-19.25 19.00-22.00 
e repo 
(om mercial, 
he table} an wts. .. 14.00-17.75 14.00-18.25 13.00-16.50 13.50-17.00 14.50-17.00 
Utility, 
all wts. .. 11.00-14.00 11.50-14.00 10.00-13.00 11.00-13.50 13.00-14.50 
Ws: 
1.75 @23.00 Te csiten: 
pre all wts. .. 11.50-12.50 11.50-12.75 11.50-13.50 11.00-13.25 11.00-12.00 
ea Utility, 
7 00@20.00) Sl wts. .. 10.00-11.50 10.00-11.50  9.25-11.50 9.00-11.00 10.00-11.00 
1.25@13.75} (an. & cut., 
8.50@11.25| all wts. 7.00-10.00 8.00-10.50 8.00- 9.25. 7.00- 9.00 7.50- 9.50 
00@ 18.0 PILLS (Yrs, Excl.) AN Weights: 
Di Seiae 1.00-12.00 12.00-14.50 None qtd. 11.50-12.75 13.00-14.00 
8.00@ 19.00 Reecscisi ; 13°00-14:00 14.75 18:30 12.50-13.50 12.75-14.00 13.00-14.00 
6.00@18.00} Utility ..... 12.00-13.00 13.50-14.75 11.00-13.00 11.25-12.75 13.00-15.00 
1.00@14.00}lutter .. ... 10.00-12.00 11.75-13.50 10.00-11.00 10.00-11.25 13.00-15.00 
NEALBRS, All eee: 
7.50@18.00} th. & pr. 2.00-27 23.00-25.00 18.00-21.00 16.50-18.50 20.00-22.00 
2.00@13.0 tnt & gd. 7. 00-22:00 16.00-23.00 13.00-18.00 12.00-16.50 17.00-20.00 
y a aby (500 Lbs. Down): 
None qua. & pr.... 16.00-18.00 17.00-22.00 16.00-17.00 15.50-18.00 16.00-19.00 
CEIPTS ton't & g4.. 13.00-16.00 14.00-17.00 12.00-16.00 11.50-15.50 13.00-16.00 
& LAMBS: 
marketshiuyns: 
1 Friday,}m. & pr.... 19.50-20.50 20.00-21.00 18,00-18.50 18.25-18.75 18.00-19.00 
arisons:|" & &8--++- 18.00-19.50 17.75-20.25 16.75-18.00 17.50-18.25 17.00-18.00 
ane es (horn) : 
Sheep ]44 . 4.00- 5.00 4.25- 5.25 4.25- 5.25 4.00- 4.75  4.00- 5.50 
Cull v4 oti. 2:50- 4.00 3.00- 4.25 2.50- 4.25 3.00- 4.00 2.50- 4.00 
0 209,000} 
NOTE: Cattle quotations at St. Paul as of Monday, September 19. 
0 182,000 
0 276,000 
- For the Finest Sweet and Dill 
0 5,992,000 
sso! DICED PICKLES 
/ESTOCK ° Call — or Write ‘ 
cifie Coast Flamm Pickle and Packing Co. 
eal cul Since 1919 — At 
1,425 150 RIVER ROAD - EAU CLAIRE, MICHIGAN 
2,000 4,950 L. D. Phone 2811 
875 3,725 
ISIONER SEPTEMBER 24, 1955 










ERS: 


9300-1500 
Choice: 






. 16. 00- 16. 60 
. None qtd. 
- None qtd, 
3.. None qtd. 


- None qtd. 
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- None qtd. 


24.50 








Chicago Kansas City 
0G8 (Includes Bulk of Sales): 
GILTS: 


None qtd. 
None qtd. 
, 


-16.00 $14.50-15.75 


15.75-16.35 
16.00-16.50 
16.25-16.50 
16.25-16.50 
16.00-16.50 
None qtd. 

None qtd. 


None qtd. 


None qtd. 


UGHTER CATTLE & CALVES: 


None qtd. 
23.75 hy 50 
22 ‘50-25. 50 


21. 50-23.75 





None qtd. 
None qtd. 


15.25-16.35 
16.00-16.50 
16.00-16.50 
16.00-16.25 
None qtd. 
None qtd. 
None qtd. 


None qtd. 


15.25-15.50 
15.00-15.50 
14.50-15.00 
14.00-14.75 
13.50-14.25 
13.00-13.75 


None qtd. 


None qtd. 

23.00-24.50 
22.25-24.50 
21.00-23.50 






Omaha 


None qtd. 
None qtd. 


15.50-16.50 
16.25-16.75 
16.25-16.75 
16. 00- 16.75 
15.75-16.25 
None “qtd. 

None qtd. 


14.00-16.00 


15.50-16.00 
15.25-15.75 
14.75-15.50 
14.25-15.00 
13.75-14.50 
13.75-14.50 


None qtd. 


atd. 
2850-3460 
22.25-24.50 
21.00-23.25 


:STOCK! LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
ept. 20, were reported by the Agricultural Marketing 
vice, Livestock Division, as follows: 

St. L. N.S, Yds. 


St. Paul 


— qtd. 
None qtd. 


$14. 50-15. 50 $14. 50-15. 50 $15. = 16. 00 


16.25 
16.00-16.25 
16.00-16.25 
16.00-16.25 
None qtd. 
None qtd. 
None qtd. 


15.00-15.75 


15.50-15.75 
15.00-15.50 
14.25-15.00 
13.75-14.25 
13.25-14.00 
12.75-13.25 


None qtd. 


None qtd. 

23.00-24.00 
22.50-24.00 
21. 150-22.50 























Downyflake 








MEAT 
PRODUCTS 





are going BIG... 


Public response to the super-delicious breaded 
Meat Products has been outstanding. 


Downyflake is proud of its part in this success 
story. Downyflake’s tailor-made, crisp, tasty 
breading, plus Downyflake’s scientific, auto- 
matic equipment . . . speeds production, lowers 
costs, improves quality. 

Downyflake can help you, too, with the proper 
breader mix, and furnishing automatic equip- 
ment that fits your specific needs . . . to enable 
you to turn outabetter breaded product ., 

in meat ol 


Why not call on us? 


Tothekings ot 


wnytlake ®BREADER MIXES 


divi sion of 


DOUGHNUT CORP. OF AMERICA « ° 45 W. 36TH ST. N.Y. 
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BICURE «i CEBIT 


(Ascorbic Acid Merck) (Sodium Ascorbate Merck) 


Now... M.1. B. approved for curing 
all Pork and Beef products 





hy ‘itd YARN: i 


For bacon and ham—CEBITATE For cooked, cured sausage ‘ineunvieiiiae of pounds are 
brings earlier development of a more being produced each week with better, longer-lasting cure-color 
uniform cure-color and retards fading. and protection against color fade by using CEBICURE or CEBITATE. 































imour. . 


























“ < thers 
Only Cebicure and Cebitate yz 
palves, 6, 
offer all these advantages y 
OTHER TESTED USES Baad | 4 
1. Especially designed for use in curing meat products. Both materi- ,?"- 
Corned Beef—CrsiraTe speeds the als are free-flowing, non-dusting, and non-caking. Dissolve readily  . 
development of uniform pink color, in cold water. Adapt easily to existing procedures. No additional _ piters 
minimizes surface discoloration. equipment needed. Totals 
, 2. Cut production costs by shortening curing time, eliminating pre- 
Pickled Pigs Feet—Add Cesrrate to curing in many cases, reducing holding periods after pumping. 
curing pickle and CEBIcurE to vine- oes 
gar pickle to assure more appetizing 3. Give meat products better, longer-lasting color, greater eye appeal, mn. 
color and better eye appeal. and faster movement at the point of sale. tow 
: ‘ 4, Guard against costly losses by retarding color-fade or loss of fims*" 
New Development IS spray applica- bloom during storage. Armour 
é wift 
sear — whi - §. Supplied in convenient avoirdupois packages. Shipped with trans- fers 
ment is highly effective in protecting portation prepaid from conveniently located stock points. Total 
the color of such products as sliced Seema: | 
luncheon meats, sliced bacon and Send for FREE booklet shop Nilson 
hams. REFERENCE GUIDE FOR Others 
The Handy Reference Guide for Meat Proc- MEAT PROCESSORS mota 
essors gives tested procedures for using *Do 
Cepicure and Cesitate, plus other valuable Censcunt og 
information needed in meat processing. IIlus- Cearrare 
trated. For free copy, address Dept. NP9-24. Seas 
: Armou 
Cudah; 
Researc I g ti fom’ 
arch and Production MERCK & CO., Inc. ian 
n . ’ ng 
for the Nation’s Health Manufacturing Chemists _ 
A 
RAHWAY, NEW JERSEY Other 
© Merck & Co., Inc. 
Tot 
52 THE NATIONAL PROVISIONER SEP 
























PACKERS' 
PURCHASES 


hases of livestock by packers 
} principal centers for the week 

Saturday, September 17, 
as reported to The National 
sioner: 


CHICAGO 

10,747 hogs; Wilson, 
“a3 hogs; Shippers, 7,571 hogs; 
Others, 21,234 hogs. 

Mota ls : 28,649 cattle, 1,022 calves, 
i915 hogs, and 7,340 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
pur.. 3,059 1,294 2,837 1,591 


‘Armour, 





.. 3,910 1,448 3,577 2,130 
on . 1,697 car a nace 
tehers. 7,911 Bae 768 aap 
rs. 1,960 1, 302 “ae 
ptals.18,537 2,742 11,159 3,721 
OMAHA 
Cattle and 
Calves Hogs Sheep 
8,859 6,365 3,605 
4,010 6,189 1,624 
Raia sie 6,848 6,486 5,343 
3,968 4,952 2,292 
. oe <e ° 
1,26: we 
786 . 
935 ° 
pees 96 ° 
1,031 . 
19 
1,428 ° 
‘rere 1,428 

1,446 “a 
165 aa see 
1,783 9,261 ait 
Totals ...35,012 33,25 253 12,864 


E, 8ST. LOUIS 
Cattle Calves Hogs Sheep 
mour.. 4,016 1,238 8,061 2,601 
t .. 4,679 2,884 12,844 2,611 
808 i 2,761 gee 





5,212 


"9,503 4,122 30,607 
8T. JOSEPH 
Cattle Calves Hogs Sheep 


Totals. 





ft .. 3,541 1,188 11,4388 2.011 
mour.. 4,734 495 € 1,935 
Dthers 5,397 ; aa 
Totals*13,672 1,685 21,215 3,946 


‘Do not include 55 cattle, 271 
aves, 6,307 hogs and 4,166 sheep 
irect to packers. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 4,632 35 7,999 1,729 
iteri- 0. Dr. 





: Beef a 2 
adily Bwift .. 3,285 4,098 1,209 
Butchers. 701 2 Ke 
Onal Pihers .10,915 46 8,415 1,904 
Totals.22,906 93 20,523 4,842 
pre- WICHITA 
7 Cattle nie Hogs Sheep 
)* Mudahy . 2,362 2,480 
Kansas . "816 oe cam 
peal, fun... 126 ve 
Dold ... 126 1,158 
wer 90 «te 
ioneer 115 
S@mee.. a8 2 
Armour. . 85 a ae 366 
ee as a 514 
ans- thers - 1,596 cane 299 c 316 
Totals. 5,778 1,142 3,932 1,196 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Amour... 3,308 459 911 22 
Wilson . 2,916 682 1,550 468 
Others 017 301 1,690 . 


Totals* 8,241 1,442 4,151 890 
*Do not include 2,102 cattle, 381 
cilves, 7,867 hogs, and 3,981 sheep 
direct to packers. 


LOS ANGELES 

Cattle Calves Hogs _— 
Armour. . 53 was 85 

Cudahy . 67 «ee aa 

Swift .. 447 

Wilson . 89 






Com’) .. 792 

Cc. a a 
Clougherty sas nie 757 
United .. 568 one 289 
Gr. West. 552 aan 


Acme .. 274 onal 
Others . 4,277 562 292 


Totals. 7,883 562 1,42% 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,813 156 13,082 
Swift .. 1,770 203 2,5 515 10,513 
Cudahy . 940 199 3,007 845 
Wilson . 677 a - 4,828 
Others . 9,030 75 2,541 
Totals .14,230 633 8,063 29,940 
CINCINNATI 
Cattle Calves Hogs Sheep 
GO cscs ae eee 583 
Schlachter 182 12 
Others . 5,750 1,259 9 18, 723 2 1004 
Totals. 5,932 1,284 18,723 2,599 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 7,444 4,075 17,678 2,023 
Bartusch. 1,405 oo ¢a% one 
Rifkin . 1,092 24 
Superior.. 1,982 J eas eae 
Swift . 6,710 25,667 4,021 
Others . 2,130 7,061 1,002 
Totals.20,763 8,642 40,406 7,046 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 1,709 1,881 1,427 1,773 
Swift .. 2,020 2,588 1,148 2,887 
Bl. Bon.. 732 133 213 2 
City 568 14 68 
Rosenthal 37 ee ons 
Totals. 5,066 4,566 2,856 4,662 


TOTAL PACKER PURCHASES 


Same 

Week end Prev. week 

Sept. 17 week 1954 

Cattle .-196.172 167.474 181.297 
Hogs . -241.326 204.2968 225.842 
Sheep .... 84.258 73,546 92,164 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 21 
Prices at the ten concen- 
tration vards and 11 pack- 
ing plants in Towa and 
Minnesota were quoted bv 
the USDA as follows: 


Hogs, U.S. No. 1-3: 
160-180 Ths. 
18.940 Ths, 
240-300 Ths. 
300-400 Ibs 


.$12.35@14.60 
. 14.2516.10 
tae 14.65€16.00 
. 14.10@15.50 


Sows: 
270-3260 Ths. . . $14. .0@15.50 
500-550 Ibs. ........ 11.25@18.60 
Corn Be It hoe receipts 


were reported as follows bv 


the U. S. Department of 
Agriculture: 
This Last Last 
week week year 
est. actual actual 
bs ‘ 60,000 52.000 
Sept. 16...56.000 51.000 58.009 
Sept. 17...48.500 56.500 20.509 
Sept. 9... .74.000 64.500 52.000 
Sept. 20...46.000 16.000 82.000 
Sept. 21...50,000 56,000 56,000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Bal*i- 
more, Md., on Wednesday, 
Sept. 21, were as follows: 
CATTLE: 


Steers, ch. & pr. . None qtd. 
Steers, good ...... None qtd. 
Steers, com’l ...... $16.00@18.00 
Heifers, gd. & ch... None ata. 
Heifers, com’l & gd. 17.00@19.50 
Cows, util. & com’l. 11.00@12.00 
Cows, can, & cut. .. 8.00@11.00 
Bulls, cut. & util. .. None qtd. 
VEALERS: 
Choice & prime ....$27.00@28.00 
Good & choice ..... 24.00@27.0" 
Bie So com’l ..cks. 16.00@ 22.00 
HOGS: 
U.S. 1-3. 180/230 ..$17.25@17.50 
Sows, 400/down .... 14.50@15.00 
LAMBS: 


Good & prime . None qtd. 














WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
Sept. 17, 1955, was reported by the U. S. Department of 
Agriculture as follows: 





Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area’ .... 13,859 15,983 59,849 57,530 

Baltimore, Philadelphia .......... 8,858 1,553 28,229 3,109 
Cincinnati, Cleveland, Detroit, 

Indianapolis .. 20,907 8,048 107,420 15,334 
CRIGREE SION Ge cectcbcceicccccncs & Ss or} 60,995 7,864 
St. Paul-Wis. Areas 354 98,296 10,926 
a Sa nee 74,673 10,323 
SO an Gu ead cob 68Gs 0 0 ck Obes 1¢ 18642 2,716 
(REE NO ba a's <6 agus 6-60 ceesicte 3,542 17,736 
pe erry 35,796 9,029 
Iowa-So. Minnesota*t .. 206,504 38,651 
Louisville, Evansville, Nashville Not 

Memphis AAC Ee eee eee 12,438 45,5388 Available 
Georgia-Alabama Areas® ......... 6,361 24, 

St. Joseph, Wichita, Oklahoma City 8,544 45,941 ,64 
Ft. Worth, Dallas, San Antonio.. 10,265 14,831 17,282 
Denver, Ogden, Salt Lake City... 1,289 11,501 41,384 
Los Angeles, San Francisco Areas® ¢ 8,528 31,676 34,418 
Portland, Seattle, Spokane ....... 1,442 14,485 9,127 

GRAND TOTALS Rita asae eee 131,550 = 1,042,382 288,069 

Totals previous week ....... 105,064 850,088 242,011 

Totals same week 1954 .........: 135,300 961,576 282,760 

1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
‘Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. *Includes Cedar Rapids. Des Moines, Fort Dodge, Mason City. Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. "Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 10, compared with 
the same time 1954, was reported to the National Pro- 





visioner by the Canadian Department of Agriculture as 
follows: 

GooD VBRAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Recor 

1955 1954 1955 1954 1955 1954 1955 1954 

Toronto .....$19.74 $20.50 $23.00 $19.00 $21.50 
Montreal a: pee me 23.00 17.80 20.00 
Winnipeg - 19.00 18.75 x 18.15 20.00 
Calgary 17.60 18.45 
Edmonton H 18.50 





Lethbridge 





Pr. Albert .. 18, 18.25 16.25 18.50 
Moose Jaw .. 18.50 18.00 16.50 17.25 
Saskatoon .. 18.25 18.25 19.00 16.50 17.80 
Regina ..... 18.65 17.50 18.35 18.50 
Vancouver 18.05 19.50 Sia 19.35 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama and_ Jacksonville, 
Florida during the week ended Sept. 16: 

Cattle Calves Hogs 
re: GEE I I an 2c hp strane wis wo-nteee-e aie Gen 4,216 1,479 12,399 
Week previous (five days) ....ccccccccccccces 4,139 1,873 14,607 
Corresponding week last year ..............- 4,200 1,709 12,004 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 21, were report- 
ed as follows: 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada in 
Aug., 1955-54 compared, 
as reported by the Domin- 
ion Department of Agri- 


CATTLE: culture: 
Steers, ch. & pr. ..$22.50@23.50 Aug. Aug. 
Steers, choice ...... 21.25@22.50 1955 1954 
Steers, good ....... 19.00@21.50 Number Number 
Steers, commerical.. 16.00@19.00 . = ar eno oy 
Heifers, choice .... 20.00@22.25 — tetees ae yt gd 
Heifers, good ...... 17.00@ 20.25 Hogs sore sy 343 438 221138 
Heifers, com’l .... 14.50@16.00 Sheep liad ditt e a 55.355 “63/108 
Cows, util. & com’l. 10.00@13.00 he Ghee wna tahok ks a Pre 
Cows, can, & cut... 8.00@10.00 Average dressed weights 
Bulls, util. & com'l. 11,50@14.00 " . 
Bull, good ......... 10.50@11.50 of livestock slaughtered in 

HOGS: the two months were: 
U.S. 1-3, 190/200 ..$15.75@16.25 
U.S. 1-8, 200/210 .. 16.00@16.50 Aug. Aug. 
U.S. 1-2, 210/220 .. 16.00@16.50 1955 1954 
U.S. 1-3, 220/250 .. 16.00@16.50 Cattle ..... 498.2 Ibs. 497.7 Ibs. 
Sows, 400/ Oe hiweee 14.00@15.50 Calves 136.3 Ibs. 137.5 Ibs. 

LAMBS: Hogs ...... 163.6 Ibs. 164.0 Ibs. 
Good & prime ..... 18.00@18.50 Sheep 41.7 Ibs. 43.6 Ibs. 
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in name... 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 39, ILL., Phone: YArds 7-31 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 


S , 
high grade in fact! we <a yep ley eae 


<0 ov in the Chicago area. 
Bh 


ae 
ON @ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








Cc L A Ss S$ j = ‘ ies Dp A DV E R T j S$ i ae G Uniess Specifically Instructed Otherwise, All Class 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Advertisements Will Be Inserted Over a Blind Box Nun 
ddress or box numbers as 8 words. Head- 
lines 75c ce, Listing a CLASSIFIED ADVERTISING PAYABLE IN ADVANC 
per line. Displayed $9.00 per inch on- 
tract rates on request. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED HELP WANTED 





MANAGER-SALES MANAGER 
Age 44. Competent, experienced in all phases of 
packinghouse operations. At present top man in 
plant killing hogs, beef and veal, turning out 
approximately 100,000 pounds of sausage items per 
week, Can furnish top references and give 
for desiring change. 
W-348, THE NATIONAL PROVISIONER 

15 W. Huron 8t. Chicago 10, Ill. 





MEAT PACKING EXECUTIVE 


pany, twenty-five years’ experience in all lines 
large and small plants, including Branch Houses. 
Thoroughly familiar with new techniques, cost 
control, manufacturing methods, labor contracts. 
Excellent relationship with MIB. 

W-356, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





CURING & PACKAGING EXPERT 
Age 37. 18 years’ experience as supervisor of 
curing and packaging department for medium size 
packer. Can furnish best of references. Have 


NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 





INDUSTRIAL ENGINEER 


Heavy experience in time study, incentives, 
modern processing, packaging, management con- 
trols and production supervision. Large and small 
plants. Proven ability to establish profitable 
usage of materials and labor. Energetic, with 
initiative to get the job done. Age 36. Available 
after 30 days. W-305, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





YOUNG MAN: 26 years old, with over 4 years’ 
experience in management, purchasing and sell- 
ing of meat scraps, tankage and allied products. 
Can handle entire operations of processing plant. 
Will locate anywhere. W-367, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
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| MANAGER-SUPERINTENDENT: Experienced, 


reason | 


| by-products. W-333, THE NATIONAL PROVI- 
Former Vice President large Meat Packing Com- | 


| institutional field with wide experience in sales, 


| gained from successful management jobs. For 


| small operation. Able to take complete charge. | wanted by 
good reason for desiring change. W-347, THE | W 


, | Huron St., Chicago 10, 





DISTRICT SALES MANAGER 
large and small plants, Practical, efficient, slaugh- | progressive mid-western full line packer with 
tering, cutting, sausage, canning, curing, render- | sumer accepted manufactured line wants agg 
ing etc. Excellent references. W-278, THE NA- 


ZI sive, experienced man to further develop sales 
| TIONAL PROVISIONER, 15 W. Huron St., Chi- 


the metropolitan New York area. He must be cai 
eago 10, Ill. able of further training and directing our presel 
sales personnel and expand sales territories. M 





sg | have working knowledge of merchandising, sa 
| MANAGER-SUPERINTENDENT: 40 years of age 


promotion, and trade following. 
with 20 years’ experience in rendering business. | State 

Proven ability in all phases from soliciting, plant | 
operation, yields and buying and selling of all | 


» complete qualifications, experience and sa 
ary expected. Advancement commensurate wi 
progress. 

W-359, THE NATIONAL PROVISIONER 


SIONER, 15 W. Huron St., Chicago 10, Ill. 15 W. Huron St. Chicago 10, 7 








MANAGER: In jobbing, hotel, restaurant and | SMOKED MEAT FOREMAN: Competent m 


wanted by east coast plant. Must be experien 

and aggressive, able to train inexperienced helj 

maintain quality control and obtain maximd 

resumé, write to W-334, THE NATIONAL PRO- | yields. Please give complete details in first reply 

VISIONER, 15 W. Huron St., Chicago 10, Ill. aus well as salary desired. W-355, THE, N. 

TIONAL PROVISIONER, 18 E. 41st St., Ne 
A = 


purchasing, finance. Comprehensive knowledge 





| BEEF MAN: Interested in relocating, will move. | York 1%. N 





Over 25 years’ experience, sales, grading, boning. 
All rail stock. Clean profitable record, big or | SAUSAGE PACKING FOREMAN: Capable 
progressive company in _ vicinity 
Experienced in pre-slicing, vacuul 
packing, consumer packing and shipping. Gf 
complete details of ee eal etc., in first reply 
W-353, THE NATIONAL PROVISIONER, 18 
CASING MAN: All round experience. Expert in | 4ist St., New York 17, N. Y. 
manufacturing, organizing, distributing, selling. 
Overseas experience — European importers, etc. . =~ eer 7 " 
Available at once. W-350, THE NATIONAL PRO- | SLICED BACON SUPERVISOR: Experienced mi 
VISIONER, 18 E. 41st St., New York 17, N.Y. wanted to take complete charge of departm 
maintain quality and yields. Liberal comp 
eae extended to our employees. Give resw 
HOG-BEEF CASING MAN: With practical experi- | Of experience, etc.. in first reply. W- i 
ence. Can perform any operation on hog or beef | - a lan ISIONER, 18 BE. 41st St., .N 


W-343, THE NATIONAL PROVISIONER, 15 W. | Philadelphia. 











casings. Will go anywhere. W-851, THE NA- | York 17. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





EXPERIENCED SAUSAGE CHOPPER MAN 
Man wanted to work directly under sausage 
perintendent. Opportunity for advancement. Rep 
SALES MANAGER: Proven record of sales, special- | giving age and experience. Salary open. Rep 
ty sales and administrative ability. Prefer Florida | held in strictest confidence. MANB SAUSAG 
location. W-357, THE NATIONAL PROVISION- | and PROVISION CO., 552 Oliver St., Cincinna’ 
ER, 15 W. Huron St., Chicago 10, Ill. 17, Ohio 
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